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Go Go Guitars 


The legendary debut 
album now re-issued 


XOTICS “el Ts ur 


Aug 11 TBA - San Francisco 

Aug 12 Forbidden Island - Alameda 

Aug 13 Trader Vic’s - Los Angeles 

Aug 14 Don The Beachcomber - Surf City 

Aug 15 Surfin’ Sundays on the Pier - Huntington Beach 
Aug 17 Tiki Tuesday - Bar Pink - San Diego 


$13 each 
FREE shipping 


Send PayPal payments to: TheExotics@hotmail.com or check or money order payable to 
Lost Album 


Don Nelson Send to: Tiki Tone Records 2465 N. Dousman St. Milwaukee Wi 53212 
The latest release for 


MYSPACE.COM/THEEXOTICS your dancing pleasure 


BORN OF FIRE 


Se THE FRE REO 


Made fresh since 1915 
by Marini's 


FRERKY BOUTIK! GALLERY 


COASTAL INSPIRATIONS e GLOBAL INFLUENCES 
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Visit or call for appointment 
3742 Mission Blvd San Diego CA 92109 « t (858) 488 4924 + f 858 488 6924 
Email: thefreakfactory@aol.com » www.hefreakyboutiki.com 


From The 


I'd like to dedicate the Summer ‘10 issue 
to the living memory of: 


Amber Dubois 
October 25, 1994 to February 13, 2009 


Chelsea King 
July 1, 1992 to February 25, 2010 


These two young ladies were tragically murdered in my hometown of 
San Diego, not far from where | live. My heart goes out to their parents, 
families, and friends. May they rest in peace. 


And I'd also like to dedicate this issue to the speedy recovery of our dear 
friend, Marie King. 


Marie has been a friend, supporter, and frequent contributor to Tiki 
Magazine since our 1st issue. Marie was involved in a near fatal auto acci- 
dent on April 25, 2010 and sustained several injuries. We at Tiki Magazine 
are so grateful she’s still with us and that she is expected to make a full 
recovery. Marie, we love you and miss you and look forward to seeing 
you soon. 


Aloha, 


Welcome to the Summer ‘10 issue of Tiki Magazine. It is a super-sized 
issue (Our largest to date, as we've added 16 additional pages). We will 
return with an issue in the Spring of ‘11. We are more than ready to bring 
the Island Lifestyle to you. We start off with a feature on cover artist Scott 
“Flounder” Sheidly. The Florida-based artist is one of top low brow artists 
around. Holden Westland gives us a closer look at the man called Flounder. 


Our featured carver is Dave “Lake Tiki” Hansen, a SoCal transplant to 
Wisconsin. An incredible artist and one of the few surfers | know living 
in Milwaukee. Andy Nazzal, a Milwaukee transplant to Seattle, gives us a 
profile of him. In our Tiki Pioneer article, photo editor Jonpaul Balak tells 
us about famed Tiki carver Barney West. If you're a fan of West's work, 
this is a must read. 


San Diego's Matthew Rios gives us the story of the legendary Bali Hai 
Restaurant (one of my inspirations in creating Tiki Magazine). The Bali 
Hai is one of the true jewels of Tiki and San Diego. They have recently 
re-modeled the restaurant and it looks fabulous! When in San Diego, the 
Bali Hai is a must see. 


When one thinks of Tiki cocktails there are many experts. But, THE expert 
is none other than Jeff “Beachbum” Berry. Kari Hendler gives us a closer 
look at this master mixologist. Will Viharo tells us how Mai Tai Day came 
to be in Oakland, CA. James Teitelbaum gives us Part 2 of Tiki Town: Los 
Angeles, arguably the most Tiki city in the world. 


We have our first pictorial, the Girls of the Mai Kai. “The Headhunter” 
captures these beauties of the Ft. Lauderdale restaurant. With many more 
features, our comics and our beautiful 
Dream Wahine, Kenzi Viator of Nashville, 
TN, you're in for a treat. So sit back, pour 
yourself a mai tai, and let us bring the 
islands to you. | hope the year brings you 
all much joy and happiness. We will back 
in the Spring of 2011 with cover artist Sam 
Gambino and a feature on Walt Disney 
and his influence on Tiki. You won't want 
to miss it. 


GreersOCTV 


Mahalo, 


Nick 


Marie King 
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Enchanted Jslend 


Eqord id q@ spectacular panoramic view of the San Diego bay and city skyline, while 
" enjoying the epiture and favorite dishes of the South Pacific Islands 


Dinner Nightly 
Sunday Brunch 9: 


Waterfront Banquet Faci 
Up to 180 Guests 


Lots of Free Parking Home of the Werxll 
Minutes from downtown Gagsea@sGee Tel’ 


2230 Shelter Island Drive San Diego, CA 92106 + 619.222.1181 » www.BaliHaiRestaurant.com g 


© 


Crazy AL's Tiki Corner 11: 
Photos Courtesy Crazy Al Evans 


"Let 'em Roll!" 


Sometimes life is all about rolling the dice. The 2009-10 winter issue of 

Tiki Magazine had an article introducing Frankie's Tiki Room in Las Vegas. 
This unique establishment "let 'em roll" on creating something new out 
of something old. Giving life to an old, dilapidated, off-the -strip tavern 
of yesteryear Vegas was just the first wager. A second bet was to fully 
give the reigns over to a bunch of new jockeys on the track to run amuck 
with artistic contributions to the décor. Although a few sure bets were 
laid on the likes of carvers such as Leroy Schmaltz and Bosko as well as 
décor installation and design by Bamboo Ben, many newer artists give a 
fresh look to the old-school feel of Frankie's. One more gamble in creat- 
ing a new look for this old space of Vegas history was to ask me to sculpt 
the main tiki for the "Tiki Room." Other than one request, | also was given 
full control of my creation. With money up front(!) | played my best hand 
with a full deck. My Tiki #151 "High Roller" became the result of some 
well-tumbled dice. 


With no restraints on the image of my Las Vegas tiki, 
| could fully utilize my concept of creating non-tradi- 
tional tikis to convey non-Polynesian cultural ideals. 
From the start of the inclusion of Hawaiian culture 
into the American mainland ethic, the traditional 
Hawaiian temple images, like Ku, have taken on new 
incarnations. The "Money God" or the "Lucky Tiki" 
have been new names given the old noble gods. They 
are now found in tourist shops rather than island tem- 
ples. My first adult visits to Hawaii and Las Vegas 
found these new gods. As a tiki-centric person in 
1990's Vegas, | found the main attraction to be the 
tiki gardens in front of the Tropicana Casino. Among 
the two 50ft Moai stone heads and numerous wood- 
en tikis was a giant 13ft wooden Ku. It, of course, 
had a sign... “Behold Kala Nui * God of Money” Bow 
your head down to Kala Nui & you may be reward- 
ed with riches to last seven lifetimes. The followers 
of Kala Nui god of money have the luck of the islands 
and all of their dreams are answered.” Many years 
later the carver of these fantastic wood sculptures | 
would come to know as Benzart. I'm sure the Casino 
gave the Money God distinction to Benz' work. | had 
other plans for my giant tiki of seven foot. 


tikimania.com 


Ben "Benzart" Davis' large carvings formerly at 
the Tropicana Hotel in Las Vegas were one of the 
major inspirations for No. 151. 


Kari Hendler 


Reach below the belt on Frankie's entry Tiki and visitors will receive a 
special surprise! 


| knew | was not going to carve Ku and relegate him to the world of 

fortune or failure. | knew that my tiki would most likely be holding 
imagery such as playing cards. One of the few Polynesian effigies to 
hold items in their hands are the warrior tikis of the Maori. Many of 
their tikis are holding war clubs in a claw-like hand. Since | had yet 
to sculpt a Maori based design, this is the direction | decided to fol- 
low. This 'gripping' concept must not have been an obscure connection 
to make. Leroy's tiki, carved for Frankie's, was also of Maori design, 
clutching an Ace of "clubs." My less traditional design would hold a 
"Royal Flush in Hearts" with both hands. A stack of $151,000.00 chips 
would also be griped within the fingers of the Maori-like claws. Last, 
| envisioned a tumbling dice motif rolled around the chips and set 
the theme for the Frankie's Vegas tiki. In fact, | rolled a pretty heavy 
set of dice in conceptualizing this unique theme. 


When discussing my plans for incorporating my 
5 nontraditional style into the Frankie's tiki, | men- 
tioned to the owners, Moss and Chris, that | might 
do something like put dice in the tiki's eye sock- 
ets. Moss thought this was a great idea and even 
had the concept incorporated into one of the 
bar's ceramic mugs. That image made its way to 
Doug Horne's painting commissioned for the 
new bar. Many of the Americanized tikis to prop- 
agate from Hawaii through the tourist trade had 
tuby-red rhinestone eyes. Red acrylic dice, | 
thought, would make perfect, yet mysterious 
ruby eyes. So the search began. Could | find red 
acrylic dice big enough for my planned 7ft. deity 
of chance? Hmmm, well, long story... short, | 
found them, but they were no where to be seen 
by the opening date of the grand new Tiki Room. 
Moss and Bamboo Ben scrounged up some other 
large fabricated wooden dice that | threw the 
twelve hour whammy on. By opening night two 
giant ruby-red dice stared down the new arrivals 
to Frankie's. Smaller lin. dice made their way 
into the eye sockets of two 4ft Ku-like sculptures 
I created for the entryway, and later into the pock- 
ets of souvenir hunters. 


The Americanization of Polynesian gods is not that far off base. The 
gods of any culture usually have properties endorsing prosperity. 
Today money is king, but for primitive peoples prosperity meant plen- 
ty of children for which you needed plenty of food etc.... A god with 
a large phallus could ensure much prosperity. The little fact that sperm 
were the real creators of this procreation might have been missed 
by 'pre-microscope' contacted peoples. My Tiki #151 was updated 
with the missing family jewels of the Polynesian gods. As the saying 
goes, "You got to have big ones..." to make the major wagers in life. 


Moss is known for taking 
some big risks in his pro- 
fession as well as having 
his own distinctive appear- 
ance. His one request was 
for me to incorporate this 
look into the tiki if | could. 
The palm log chosen for 
the Frankie's piece had the 
usual palm-hair associat- 
edwith the bark of the tree. 
This hair had been 
bleached by the sun and 
allowed me to create a salt 
and pepper shaggy-do, 
mustache and goatee 
indicative of Moss. 


"High Roller" just hap- 
pened to be my 15 1st tiki 
sculpture. | designed an 
eternal flame to burn from 
its forehead to pay tribute 
tothe 151 proof rum found 
in many flaming tiki cock- 
tails. However, the ceiling 
of Frankie's would only be 9ft, with natural fiber matting. No flames 
would grace the "High Roller,” but would be found on the replica 
ceramic mug | produced for the establishment's first year anniver- 
sary. An edition of 100 mugs were made with an additional 51 that | 
have custom glazed individually. The "High Roller" sits upon a Bamboo 
Ben smoking- lava rock altar. Few in number, some smoking altars 
were also made in minia- 
ture for the replica mugs. 


Other important elements of 151 included 
hand-carved playing cards and chips. 


The "High Roller" sits atop 
a smoking altar looking 
over the ups and downs of 
Vegas life. The spiral tapa 
designs carved into its 
palm-skin reveal the tum- 
bling nature of taking 
chances. The carved tradi- 
tional Koru Evia Maori 
design ensures new life. Its 
well-endowed attributes 
give ample encourage- 
ment for the success of 
those well-rolled dice into 
this tiki's corner. 


For special artist proof 
mugs of Tiki#151 or more 
of CrazyAL's art go to 
www.tikimania.com 


No Tiki carved specially for Vegas could be 
without Dice! 


tikimania.com 
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‘LOVE TIKI?! 
Show it! 


Transform your 
iPhone” with... 


Tiki case for iPhone 3G/ 3GS! 


TIKICASE.COM 


Use code tikimag when ordering & save 10%! 


i is a trademark of Apple Inc. iTikiis a trademark of IAA. 
iPhoneis a trademark of Apple Inc. iTiki is a trademark o 


Suppliers World Wide for over 50 Years 


* BAMBOO AOLES A 
‘CARYED TIKIS/MABKS 3 /\> 
‘NATIVE MATTINGS ak 
- OUTRIGGER CANOES 

- NAUTICAL DECOR 


» BALM LEAF THATCHING 
‘ BAMBOO FENCING 
» HAWAIIAN 


FABER GOODS 


- LEIS & HULA SUAALIES 


IMPORT/WHOLESALE 
Tel: (562) 698-6960 12414 Whittier Blvd. Email 
Fax (562) 945-0868 Whittier, California 90602 USA oceanicarts@earthlink.net 


Polynesian Cuisine - Appetizers - Side Orders 
Sandwiches - Bar Drinks 


4501 N. Rosemead Blvd. Rosemead, CA 91770 
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The Stolen Idols | Th rs! | The Bikini Beachcombers 
Marina the Mermaid | Jeff" iBecehbumt Berry [ Vendors of all t nd Vintage Collectibles 
A night at the historic The Mai-Kai | Harold Golen Gallery Fine Art Tiki Show 


ents yet anot 


purchase your tickets and visit us at www.TheHukilau.com 


La Descarga 
Los Angeles, CA 


Smuggler's Cove 
San Francisco, CA 


smugglerscovesf.com ladescargala.com 
Brass MonKey Cana Rum Bar ® 
Copenhagen, Denmark The Doheny 
brassmonkeydk Los Angeles, CA 
canarumbar.com 
PainKiller 
49 Essex Street Trader Vic's Island Bar 
(Lower East Side) & Grill 
New York, New York Sarasota, FL 
painkillernyc.com tvislandbarandgrill.com 
Rusty Cage-Voodoo Reef Road Rum Bar 
Lounge West Palm Beach, FL 
720 16 Avenue NW Calgary, 
AB, Canada Shag Store 
Palm Springs, CA 
HuaKaloa shagthestore.com 


Valencia, Spain 


Iris Bitter/Strychnin Gallery 


X-Mas Luau Art Show 

December II, 2009 - Jan. 31, 2010 

Strychnin Gallery 

Berlin, Germany 

Last winter, Tiki invaded Berlin in a BIG way! Strychnin Gallery hosted 
an impressive array of Tiki artists from around the globe including 


® 


Strychnin Gallery 


16 - BERUN PRIEDRICHSHAIN, 
‘SHOW BUMS UNTIL JANUARY 31" WHW.STRYCHNIN.CON 


Mortitz R, Haikai, Shag, KRK Ryden, Brad Parker, Heather Watts and 
many more. Shag and the globe-trotting Sven Kirsten made spe- 
cial personal appearances and a lively aftershow party featuring live 
music by The Montesas and The Montesitas and the incomparable 
DJ skills of Kahuna Kawentzmann rocked at Roadrunner's early into 
the morning. 


Relight the Night 
April 10, 2010 Kon Tiki Tucson, AZ 

The lack of frequent Tiki happenings in the Arizona desert was made 
up for in spades this past Spring when mosaic artists Velvet Glass 
and Tucson's legendary Kon Tiki decided to renovate and relight the 
gas torches flanking their iconic sign. The once-in-a-lifetime event 
drew aficionados from all over the country, who were privileged to 
witness the tribal acrobats known 
as Flam Chen ceremoniously 
dance flames across the fenced- 
off parking lot to the sign as The 
Disillusionists provided a Taiko- 
like tribal drumming earthquake. 
Adding to the draw were live 
instro rock performances by 
Shrimp Chaperone, Thee Swank 
Bastards and a very special two 
sets inside the Kon Tiki's main 
dining room by The Tikiyaki 
Orchestra. As a special surprise, 
amidsta flurry of gasps, the famed 
‘stolen’ Tiki that resided at the 
Meet Rack for many years was 
officially returned to the Kon Tiki. 
The audience erupted into cheers 


On THRE =~ VELVET Ghats 


APRIL 10 2010 
Brrumnne rue FLFR ro rue ton tc toncnes 


Michael Contos 


as Max Cannon made the public proclamation over the PA as the 
Tiki was raised high above the stage by members of the Tikiyaki 
Orchestra. 


Return of the Kahiki Hills Market 

May 1, 2010 Columbus, Ohio 

For one day only this past May, the spirit and tastes of the Kahiki 
were resurrected through the folks at gourmet foods store Hills 
Market in Columbus, former home town of the 1961 Poly-Pop tem- 
ple. The event consisted of cooking demonstrations and food 
sampling throughout the day, culminating in a three-course meal 
of former Kahiki menu items including house salad, teriyaki chick- 
en and Honolulu Mahi-Mahi. Of course, no Kahiki tribute would 
be complete without the cocktails, and the market did bring back 
several original recipe drinks including The Tonga Tale and The 
Mystery Drink, served in a flaming volcano bowl by an actual 'mys- 
tery girl' to the sound of a gong. As an added bonus, attendees 
were treated to the soothing sounds of Frances Llacuna and were 
able to take home a souvenir Kahiki Tiki mug 


False Idols Art Show 
April 17-May 8 Bold Hype Gallery Orlando, FL 
Painstakingly and lovingly curated by Scott "Flounder" Sheidly, the 


la Le 


Bold Hype Gallery 


False Idols show at Bold Hype Gallery in Orlando featured one of the 
greatest assemblings of contemporary Tiki art all year. Enthusiastically 
sponsored by Tiki Kiliki and The Hukilau, the show featured works by 
Flounder, Benzart, Doug Horne, Ken Ruzic, Crazy Al, Ken Pleasant, Sam 
Gambino, Tiki Tony, Big Toe, Basement Kahuna, Bosko, Lake Tiki and 
many others, as well as two special opening night performances by one 
of the Mai Kai's greatest dancers. 


Tiki Art Show 

March 14-May South Shore Tiki Lounge Maui, HI 

In a fairly rare case of actual Tiki in Hawaii, Maui's South Shore Tiki 
Lounge hosted a special art show this Spring featuring the work of Marla 
Johnson, Ron Pitts, Rueben Cantere, Rachel G and many others, with 
DJs Cudra Clover and Joey the Wrench keeping the Exotica spinning. 
Hopefully other club/bar and gallery owners will take note and similar 
events will continue in Hawaii on a more regular basis in the future. 


Shag Store Grand Opening 
May 8, 2010 Palm Springs, CA 
May 8th marked the opening of 
Shag the Store: the world’s first brick 
and mortar shop dedicated to the 
art ofthe oneand only Shag. Located 
inthe Design District of Palm Springs, 
the store features wall to wall artist 
proofs, which range from $400 tO 
$2,000. If you're looking for some- 
thing alittle more in your price range, 
you can also find other items such 
as t-shirts, stationary, handbags, art 
books, and Shag-designed Zippo 
lighters (many of these pieces are 
exclusive to the store). The grand 
opening included swingin’ boss 
nova music, Cherry Capri handing out commemorative post cards, and 
Shag himself signing autographs and sipping on martinis. 
www.shagthestore.com 


Spirits and Headhunters: 
Art of the Pacific Islands Feb. 20-Dec. 31, 2010 


Where Masks Still Dance: 

New Guinea - Photography by Chris Rainier 
Dec. 26, 2009-June 6, 2010 

Bowers Museum Santa Ana, CA bowers.org 


Tiki Today Exhibition 
Mar. 27-June 19 20-21 


Visual Arts Centre North England, UK 

The myths and legends of the Polynesian Islands of the Pacific provid- 
ed the inspiration for the original tiki movement, which first gained 
popularity in California from the mid 1930s. After losing popularity in 


Matt Rios 
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NEWS , (continued) 


the 1960s it has recent- 
ly seen a revival in the 
last decade as a new 
generation of artists, 
sculptors and modern 
day treasure hunters 
have sought to create a 
splash of exotic magic 
to everyday realities. 
This exhibtion marks the 
first show of contempo- 
rary tiki art in a public 
galleryinthe UK andfea- 
turesreknowned 'Britiki’ 
artists such as Tikiracer, Tiki Chris and Los Furias Tiki and work by 
famous lowbrow American artists Sam Gambino and Derek Yaniger 
amongst others. The show features large-scale sculptures, paint- 
ings, mugs, jewellery, photography, ukeleles and rare gems from 
priviate tiki collections including items from the movements hey- 
day which provided inspiration to artists and makers today. To mark 
the exhibition Tikiracer has worked with Cheekytiki in London to 
produce a limited edition tiki mug based on the logo for the show. 


20-21 Visual Arts Centre 


Tiki Tribe Art Show 
May 8-June5 Paris, France a gy. Boma 
myspace.com/tiki-tribe 

Tiki Tribe Paris is the first exhi- 
bition by a collective of six 
French artists influenced by 
Polynesian pop culture. The 
collective's members hail 
from Paris and eastern France, 
and they first met each other 
via Tiki Central. The exhibi- 
tion will feature tiki mugs and 
paintings by Bai, hand-sculpt- 
ed wooden tikis and poles by 
Benella, Akuae and_ his 
friends, Kavakava and Hei Tiki 
pendants by Laojia, and much 
more. The exhibition opens 
with a Luau on the 8th of May 
complete with exotic musical 
ambience supplied by Jimmy Virani. 


International Flight Lounge-- 
Every Last Thursday of the Month Black Orchid Sessions-- 
Every Wednesday 20 New Cocktail Additions to the drink 
Menu Forbidden Island Alameda, CA 


forbiddenislandalameda.com 
“An Evening in Shangri-La" 


3rd Saturday of every month 
Chef Shangri-La Riverside, IL chefshangrila.com 
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Tiki Central Night ® Don the Beachcomber 
Mondays, 4 till Close Huntington Beach, CA 
donthebeachcomber.com 


Wednesday Nights ® The Tiki Ti 
Los Angeles, CA tiki-ticom 


Wednesdays ® Frankie's Tiki Room 
Las Vegas, NV franKiestikiroom.com 


Tuesdays ® Smuggler's Cove 
5PM till Close San Francisco, CA smugglerscovesf.com 


Happy "Tiki" Hours ® Trader Vic's, LA Live 


3-6PM Downtown Los Angeles, CA tradervicsla.com 


UPCOMING... 


Tiki Caliente II 

June 4-6, 2010 Palm Springs, CA 

tiki-caliente.com 

Rory "Wildsville Man" Snyder hosts the second installment of three 
days of full-blown Tiki fun in the sun at the world-famous Caliente 
Tropics Resort in beautiful Palm Springs, CA. Indulge in the intimate 
retro glory of the Tiki-abundant Tropics as 18 plus vendors such as 
Tiki Farm, Tiki Magazine, Eric October, Happy Chi Jewelry, Go Tiki, Tiki 
Ray and more offer their unique wares. Wonder at the scintillating 
sounds of Slacktone, The Eliminators, The Martini Kings, Cherry Capri, 
The Hula Girls, DJ Bigtikidude and The Tikiyaki Orchestra. And, if 
that's not enough... a special art show, "Primitive Pop for the 
Sophisticated Savage" featuring Derek Yaniger, Doug Horne, Hassan 
"Headhunter" Patterson, Robb Hamel and Sam Gambino will coin- 
cide with the event. 


"Orange County Tiki" 

June 10, 2010 6:30 PM 

Don the Beachcomber Huntington Beach, CA 
www.orangecountyhistory.org/tiki20l0 pdf 

Join the Orange County Historical Society as they host a night of 
study and reflection on the history of the "Polynesian Pop" phe- 
nomenon of the 50's and 60's in Orange County, CA. Featured 
speaker for the evening will be historian Chris Jepsen and the 
night will also include a full dinner in the historically appropriate 
Don the Beachcomber (formerly Sam's Seafood) in Huntington 
Beach, CA. 


"The Return of Tiki" 

June ll, 2010 

Waldorf Hotel Vancouver, BC 

shamefultiki*eastlink.ca 

Don't miss out on another rare chance to experience the leg- 
endary classic Tiki ambiance of Canada's Waldorf Hotel, complete 
with original Leeteg black velvets, floor to ceiling bamboo, and 
huge exotic murals, all of which have remained behind closed 
doors for virtually the last three decades. The one-night event, 
presented by Shameful Tiki, will feature The Reverberators, bur- 
lesque and go-go dancing, and carefully prepared authentic-recipe 
tropical cocktails. 


HuKilau 2010 
June 10-13, 2010 

Ft. Lauderdale, FL 
thehukilau.com 

Join fellow Tiki afi- 
cionados from around 
the globe as the 9th 
edition of "the most 
intimate Tiki gathering 
in the world" gets 
underway in Ft. 
Lauderdale, FL. Enjoy 
special events like pre- 
sentations by Jeff 
"Beachbum" Berry, 
Shag, the world pre- 
miere of The DVD of 


Tiki, a presentation by =e & 
Lu Vickers on Weeki wuww.TheHukilau.com TRADER VIS ‘Seite ae 
Wachee, "Poly Blend," 

a special art show through Harold Golen Gallery, the Sarong-O- 
Ramaaloha wear fashion show, and performances by King Kukulele, 
The Woggles, The Neanderthals, The Sweet Hollywaiians, The 
Inoxicators!, Stolen Idols, The Bikini Beachcombers, Walk the 
Plank, Marina the Fire Eating Mermaid, Elena the Hula Hooper, 
Candy Del Rio, and DJ sets by Lee Joseph, Dr. Scopitone, and 
Lounge Laura Taylor 


Ohana: Luau at the 
COs Lake 2010 
> She June 25-27, 2010 


fai 


TIKIPHILES ARTISTS 
ISLANDERS BACHELORS 
WAHINES LOUNGERATIS 
RETRO ENTHUSIASTS 


Lake George, NY 
luauatthelake.com 

Forthe second year ina row, 
the Tiki Motor Inn at Lake 
George, NY will be ground 
zero for what is becoming 
one of the most popular 
new Tiki gatherings on the 
East Coast. Featured activ- 
ities include shopping, 
toom crawling, an authen- 
tic luau dinner, complete 
with pig roast, hula and fire knife dancing, a beach blanket drive- 
in movie, a cocktail contest and a mini-golf tournament. Musical 
performers include Bamboo Saxotica, 9th Wave, The Ghosts, Jimmy 
Virani, Pablus, Granite Tiki and Waitiki. 


TIKI MOTOR INN’ LAKE GEORGE NY + JUNE 25-27, 2010 


Tiki Kon 2010 
July 30-Aug. 1, 2010 
Pacific Northwest 
nwtikicom 


Surf Guitar 101 Convention III 

August 7, 2010 

Los Alamitos, CA 

surfguitarlOl.com myspace.com/sglOlconvention 

What began as a labor of love for surf/instro expert Jeff "Bigtikidude" 
Hanson, has turned into a full-blown annual event that continues 
to grow larger every year. Once again, The Starting Gate in Los 
Alamitos, CA will host a 12-hour extravaganza of everything surf 
rock--tons of live bands, SG101 forum member jams, one of the 
largest record, CD and 
surf/instro memorabilia 
vending areas anywhere, 
and a legends of surf jam 
thatis sureto knocksome 
socks off. Featured bands 
this year will be coming 
from all over the world 
and include the reunion 
of The Space Cossacks, 
The Wadadli Riders, The 
Space Rangers, Frankie 
and the Poolboys, The 
Insect Surfers, The Atomic 
Mosquitos, The Surfside 
IV and The International SATURDAY, 
Men of Mystery. AUGUST 7 


INSECT SURFERS (ca) 
THE SPACE RANGERS 


ATOMIC MOSQUITO! 
THE SURESIDE IV (az) 


BO52KATELLA AVE. - LOS ALAMITOS, CA 


MYSPACE.COM/SGIOICONVENTION Dituble Crdwu 
SURFGUITARIOLCOM ree red 
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Surf Ohio Festiki 

Aug. 14 2010 

Dayton, OH 
fraternalorderofmoai.org/festiKi 
Another event coming back for 
a second time based on an 
extremely successful first year is 
Dayton, Ohio's Festiki. This cel- 
ebration of classic surf, Tiki and 
hot rod culture is one of the only 
in the mid west and will take 
place at the historic Old River 
park, Dayton's "vintage play- 
ground." Highlights will include 
music performances by The 
Space Cossacks, Vegas 66, The 
Madeira, Crazy Joe and the Mad 
River Outlaws, The Nick Kizirnis 
Band, Tyrd Fyrgysyn and the 
MasterXploders, Llacuna & Silva with Leilani, Dj sets by the Surfabilly 
Freakout crew and the fire dancing of Soul Fyre Productions. 


Tiki Oasis 10 

Aug. 19-22, 2010 

San Diego, CA 
tikioasis.org 

Is it possible that Tiki Oasis 
turns 10 this year? Wow, 
how time flies! In what will 
undoubtably be the largest 
and most well-attended 
Oasis to date, Otto von 
Stroheim and Baby Doe will 
play host to a cast of thou- 
sands of imbibing, dancing, 
reveling lovers of all things 
Tiki. This year's festivities 
include the usual gigantic 
vending areas, the bur- 
lesque dancing of Mimi Le 
Meux, Tana the Tattooed 
Lady, Lady Borgia, Meghan 
Mayhem, Violetta Beretta, 
and Sultry Savage Burlesque, symposiums and seminars from Tiki 
luminaries such as Martin Cate, and musical performances by King 
Kukulele, The Tikiyaki Orchestra, Ape, The Martini Kings, Clouseaux, 
The Mai Kai Gents, Lushy, Project: Pimento, The Hula Girls, and Thee 
Swank Bastards. Act now, folks...rumor has it that tickets and hotel 
rooms are selling faster than ever!!! 


schifferbooks.com 


COREL OORE 


Sy! 


COOL STUFF. 
The Continental Magazine No. 17 


Double Crown Records 

doublecrownrecords.com 
Our good friend Sean over at Double Crown Records has done it 
again! A hot-off-the-presses new Continental Magazine has been 
released andis betterthan ever! 
Filled with the usual in-depth 
stories on today's most hap- 
pening Surf and instro bands, 
thisissue includesastellarinter- 
national seventeen-song 
compilation CD featuring the 
The Barbary Coasters, The 
ilaueas, The Dynotones, 
Satan's Pilgrimsand The Tikiyaki 
Orchestra, among many oth- 
ers. Articles include a feature 
on The Kilaueas from Germany, 
he Dynotones from Orange 
County, CA, a recap of Deke 
Dickerson's 7th annual Guitar 
Geek Fest, recording tech- 
niques of The Surfites, and full 
reviews of over 70 albums!!! 


Atomic Ranch Magazine 

atomic-ranch.com 

For fans of mid-century architecture and design, this quarterly is a 
must. In addition to stunning photography, insightful text and the 
most up-to-date information regarding all the most important and 
relevant happenings in the MCM scene, there is a fairly consistent 
amount of Tiki to be found throughout its pages. After all, they have 
featured the former Rincon Room (see Tiki Magazine Issue 2) and 
the home of Sven Kirsten (see Tiki Magazine No. 11). Watch for the 
next issue June 1, which will feature an artist's retreat in the hills of 
Oakland, two designers in a Tucson midcentury, and a 4,600 sq. ft. 
Cliff May. 


Southern California Eats 
by John Eng and Adriene Biondo. 
Schiffer Publishing, 144 pgs, softcover, $24.95. 


Southern California Eats 


Equal parts photo essay, trip down 
memory lane and retro roadside 
attraction guidebook, this coffee 
table paperback should appeal to 
an extremely wide array of read- 
ers. Further proof that Schiffer 
does a heck of a lot more than just 
guides to collectibles, fans of mid- 
century architecture and design, 
googie and, of course, Polynesian 
Palaces, will marvel at this loving- 
ly prepared tome. 


iTiKi iPhone Cover 
tiKicase.com 


Forget about those smooth iPhone 
cases with the cheesy pseudo "Tiki" 
graphic--now San Diego's Tikicase 
has brought us the first "real" Tiki 
iphone case. Made of a nicely tac- 
tile silicone, both the Koa Orange 
and Pacific Blue display finely 
detailed features such as eyes, 
trils, chest, belly-button, hands, 
arms, feet, buttocks and even a 


groovy headdress! 
Tikibar 


nos- 


Cocktail mixing game for iPhone 
Fifengr.com/calderastudios/TikiBar/TikiBar! 

Mixologists and Tikiphiles with an iPhone can now pass the time with 
a genuinely fun app that puts you in the role of bartender--mixing, 
juicing, shaking, pouring different cocktails for thirsty patrons. Highlights 
include a cool exotica-style soundtrack, Tikis, shapely ladies, pirates 
and fez-wearing aliens as bar patrons, and over 25 drink recipes such 
as the Outrigger and Shrunken Skull, some served in authentic-look- 


ing Tiki mugs! 


Stone Cold Moai Ice 
Tray by Fred 
8ballwebstore.com 

C'mon, you know you've 
always wanted ice cubes in 
the shape of Easter Island 
Moai for your home bar and 
cocktail parties. The creative 
folks at Fred have made your 
wish come true, and they are 
now available, along with a 
ton of other pop culture good- 
ies through the ultra-cool 
8ballwebstore.com 


8ballwebstore.com 


John Foultz: Surfboard TiKis 
Ever wanted to have something that sym- 
bolized your combined passions for 
surfing and Tiki in the same item? San 
Diegan John Foultz did, and about 6 years 
ago, after 15 years in the surf industry, 
peeled the fiberglass off old broken surf- 
boards and saw the Tikis inside of them 
just waiting to get out. He never makes 
the same one twice and is proud of the 
fact that he's "recycling old surfboards 
that would have been trash in a landfill 
into art." 

John can be reached at 
keikitiki@yahoo.com. 


tikicase.com 


Sven Kirsten 


SOUNDS... sven a KunETEN 


THE 
SOUND 


Sven Kirsten 


The Sound of Tiki 
Sven A. Kirsten 
Bear Family Records 


* TIKI 


bear-Family.de 
Travel to distant tropi- 5 
cal places in the - es 


confines of your living 

room! Experience the popular myths of Tiki through music! This 
finely balanced mix of esoteric mood music and swinging lounge 
songs creates a harmonious yet never boring listening pleasure. 
Unusual versions of Exotica classics and never before published 
pieces of Polynesian 
pop music spell fun 
for the seasoned 
vinyl archeologist 
andfortheTikinovice 
alike. Do you like 
‘Exotica What is 
Tiki" And how do the 
two relate to each 
other' Ten years after the publication of the 'Book Of Tiki,’ with 
which Sven Kirsten unearthed the forgotten cult of Polynesian 
pop and defined the Tiki figure as its protagonist, the two genres 
are conclusively united in this CD. Having been fortunate to have 
met both (and seen perform) the two foremost practitioners of 
Exotica music, Martin Denny and Arthur Lyman before they joined 
the Big Luau in the Sky, urban archeologist Kirsten is now apply- 
ing his vast knowledge of Tiki culture to throw new light on the 
themes and concepts of Polynesian pop. By assembling a cornu- 
copia of songs and visuals that evoke the time of Tiki, when urban 
paradises harbored refugees from the grey workaday in almost 
every metropolis in America, this compilation brings the escapist 
fantasies of yesterday back to today's much too real world. Far 
from being a dry history lesson, this collection of rare eye candy 
imagery and wistful soundscapes will ad a further dimension to 
any Tiki Bar or backyard Luau. Sven Kirsten invites you to savor 
this musical cocktail of exotic moods with the appropriate rum 
beverage in hand, and hopes that, even if tropical environs do 
not surround you, splendid Tiki temples may rise again in your 
mind's eye! This is easily one of Bear Family's greatest releases 
ever, and we are all truly fortunate that they decided to publish 
the eagerly anticipated missing chapter of The Book of Tiki. 


Savage Iceland 
Burt Rocket - Double Crown Records 
doublecrownrecords.com 
Surf rock from Iceland??? 
That's right--and it's one of 
the best instro discs in 
recent memory. The 12 
reverby originals on this CD 
by the axe-slinger who's 
played with The Rockets, 
The Tremolo Wankers and 
The Mobsmen are guaran- 
teed to please. 
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NEWS (continued) 


Dick Dale Reissue LPs 

Sundazed Music 

sundazed.com 

"King" of the surf guitar LP fans rejoice! One of the greatest mod- 
ern re-issue labels, Sundazed, has done it again. This time a total 

of seven Dick Dale records, including a new singles collection and 

the elusive Live At Ciro's, have been released and also been made 
available on iTunes. 


Lavapalooza 
Johnny Aloha 
Captor lavapalooza.com 
facebooK.com/johnnyaloha 
JOHNNY ALOHA 


Waikiki lounge singer Johnny 
LAVAPALDOZA Aloha performs _ tiki-style 
ee Hawaiian music versions of 
popular rock and rap songs. 
Imagine Don Ho singing 
Weezer's "Island In The Sun" 
and you've got the picture. 
His debut CD, LAVAPALOOZA, 
produced by Las Vegas lounge 
legend Richard Cheese, will 
be released in Summer 2010, and features tiki/exotica arrangements 
of hits like "Paradise City," "Pocketful Of Sunshine," "Last Resort," 
and "Gangsta's Paradise." 


South of the Budoir 
Don Tiki - Taboo Records 
dontikKi.com 

Hawaii's Fluid Floyd, Perry 
Coma and company are back 
after a five year wait with a 
brand-new collection of 16 
exotic tunes that carry on 
exactly where they left off. 
Incorporating themes and 
sonic atmospheres from exot- 
ic locales all over the world, 4 
the new CD includes classic 

Exotica like "Friendly Islands," 

the blending of traditional Asian instruments with Hawaiian and 
Brazilian percussion on "Odd Man Out," the Esquivellian "Forbidden 
Finger," and features the accomplished playing of Lopaka Colon, Jim 
Howard, Dean Taba, and Noel Okimoto, among many others. 


Quiet Village Podcast 
digitikicom 


Cocktail Nation Podcast 


cocKtailnation.net 


Cudra Clover Exotica Hour 
cudracloverpodomatic.com 


® 


retro 


modern 


www.8BallWebstore.com * 818.845.1155 
3806 W. Magnolia Blvd. Burbank, CA 91505 * Open 7 Days 


Jet Set Planet 
Mondays 10:30PM-I2 Kfaiorg 


Thrifting for Tunes 
Sundays 9PM EST luxuriamusiccom 


Surf Guitar 10] Podcasts 


surfguitarlOl.com 


Hawaiian Hut, Oahu, HI 

Mister Tikis Mai Tai Lounge, San Diego, CA 
Trader Vic's, Berlin, Germany 

Trader Vic's, Dallas, TX 

Smoke Tiki, San Jose, CA 

Hula Legend Dorothy Thompson 

Jazz Guitar Great Herb Ellis 

Jazz Vocalist Lena Horne 

Fantasy/Comic Artist Frank Frazetta 
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WMS Mia's PRE WOE DANCERS! Aloha Spit i 08 see 
MYSTERY DRINKS SERVED BY n classic Polynesian setting! ay OOM CRAWL! 


THE VAIDENS 
: WAITiKi, 9TH WAVE, FISHERMAN, aoe =. 
PABLUS, BAMBOO SAXOTICA, TiKi carvers #4 
THE GOSTS, THE GRANITE TiKi,  & CARVING AREA! © 2 
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DRIVE-IN MOVIES 
POOLSIDE! 


ALL FOR CHARITY | My 
SILENT AUCTION 


LOADED WITH GREAT STUFF YOU'LL LOVE 
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JOHNNY ALOHA 
LAVAPALOOZA 


TIKI-STYLE HAWAIIAN MUSIC VERSIONS 


NEW CD ARRIVES 2010 


johnnyaloha.com facebook.com/johnnyaloha 


TEALXOOMERIZO! 


The Tiki Art of Scott Scheidly 


By Holden Westland 
Images courtesy of Scott Scheidly 


“Tiki” is just one of the many elements that make up the body of work that 
comes from the ultra talented artist, Scott Scheidly (aka: Flounder). Psychotropic 
and dreamlike are what come to mind when taking in Scott's art. Ultimate 
attention to detail is evidenced in his art and for the Tiki crowd, it can be argued 
that his art featuring vintage Tiki mugs is some of the most realistic to be pro- 
duced today. 


Scott's obsession with creating Tiki art is a direct result of his obsession with 
collecting vintage Tiki mugs. He started collecting vintage Tiki mugs in the early : > 4 ; . . 

90's and shortly thereafter, began painting them (not the mugs themselves, r \ mei, 

rather the mugs as paintings). It is true in fact that the early Tiki paintings he . = 

produced became the founding images of what is now flounderart.com. Scott ai i A . AN / } 
On the left, Scott "Flounder" Scheidly and Tiki Farm founder (& the author of 
this article) Holden Westland in the back office at the Mai Kai in Ft. 
Lauderdale, FL. 


has also designed a handful of Tiki mugs, which we here 
at Tiki Farm produced. To-date, his designs with Tiki Farm 
include: Flame Man Chu, Mini Man Chu, Tron the 
Beachcomber, Radar Vic, the Intergalactic Island Hopper 
and lotete (which is being released right around the pub- 
lishing of this issue of Tiki Magazine). Of noteworthiness 
is the fact that regarding the Intergalactic Island Hopper 
decanter, only 425 in total were produced. We never mar- 
keted that design as a low-run but during the writing of 
this article, that information was discovered. The combin- 
ing of the elements of Tiki and Robots was natural with 
Scott. They are some of his primary interests as is evi- 
denced by viewing his body of work. Other areas of interest 
that inspire Scott include God, aliens, Buddhism, nature, 
insanity and music. 


Born in Ohio, Scott's very first art project, at the tender age 
of four, involved the physical act of consuming a 10-pack 
of Crayola brand crayons! | guess it’s safe to say that art 
has been in Scott's blood since a very young age! In the 
years proceeding, laden with images of Big Wheels, hand 
traced turkey drawings & countless bouts with oil based 
paints, Scott eventually developed his craft to the point 
that come the time he was seventeen, he was earning 
money taking on the art assignments of his classmates. 
Some years thereafter, Scott vaguely recalls graduating 
from the Art Institute of Pittsburgh and then as best as he 
can recall, he then moved to Florida where he still resides 
to this day. It is Scott's goal that someday, he will not be 
famous. However, Scott believes that not to be his des- 
tiny as he told the writer of this article “Nostradamus once 
told me that | am the greatest artist yet to be born”. 


@ False Idols, 2007, 24x20", Acrylic 


Sunrise Tiki, 2008, 13x19", Acrylic 


Scott's art in general is best described as being surrealistic. Having known Scott over 
the years, it is indeed an inherent part of his nature and really who he is as a person. 
He finds that painting from a surrealistic perspective is liberating and that it comes most 
naturally to him when compared to other styles with which he’s experimented. When 
faced with the challenge of painting in a surrealistic style, which many artists may agree 
is difficult in itself, Scott says envisioning such madness may be difficult, “but I'd have 
to say the hardest thing to paint would have to be a house... or perhaps a large barn”. 
It is Scott's departure from the norm that sets his art apart. 


Scott sees the power and far-reaching aspects of the internet as being beneficial not 
only for himself, but for all artists in general. It is this massive vehicle of exposure that 
has gotten Scott shows at the following galleries: La Luz de Jesus, Excellent Virtu, 
Shooting Gallery, Uberbot, DVA, M-Modern, Strychnin, Gallery 1988 Harold Gollen and 
most recently at the Bold Hype Gallery, a show which Scott personally curated. 


When approached about his art, Scott often encounters questions like “what's wrong 
with you?” or “what kind of drugs are you on?”. To Scott, this simply means that he’s 
doing something different and original. The only problem with Scott pushing the bound- 
aries of his mind is that the “weirder” his art, the smaller his art-buying demographic. 


Scott avoids doing “the commercial art thing” and he feels fortunate that he is able to 
simply paint for his own personal reasons and make a living by either selling them on 


ALY. 
rat, steed. 


The Sophisticate, 2010, 8x10", Acrylic 
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Bonedaddy, 2005, 13x19", Acrylic 


his website or at art galleries. To date, Scott has sold his paintings to 
“nearly every state in the US and well over I’d say 20 countries” he 
commented. He notes that his most interesting online sale involved 
the selling of a piece entitled “The Ascension” which featured Jesus 
wearing a small Fisher Price looking plane and floating just above the 
ground. The painting was shipped to the buyer... in Korea. “That 
never would have happened without the internet”, says Scott. 


For certain is that Scott's art is hard to describe. Especially true as 
when asked to describe his art, he describes it as “mystical unknown 
worlds where anything is possible or perhaps a person who is simul- 
taneously watching Star Trek, reading National Geographic and taking 
acid". 


Scott's nickname of “Flounder” is a direct result of his onscreen name 
on the Tiki Central website. It would be great if we could impart 
some form of correlation between Scott or his art and his Tiki Central 
nickname but unfortunately, there is no correlation. Scott doesn’t 
resemble a flounder, there is no underlying flounder-esque influences 
in his art. It's a made-up nickname plain and simple. 

Up until the 90's, Scott's favorite medium to work with was oils. ” 

| couldn't handle the smell and the oils seeping into my skin. | use 


DC DXCs) 


acrylics now and like to occasionally incorporate mixed media into 
my art” Scott tells us. As far as other things that have “influenced” 
Scott's art, | think it’s best if we just keep guessing. As for his mixed 
media pieces, his vintage hand painted suitcases generally sell out 
immediately. So fast do they sell out that every time they became 
available, | was too slow to the draw & Scott had already sold them. 
So after missing out on yet another, | finally commissioned Scott to 
do a custom Tiki Farm logo inspired carry-on sized suitcase. Let me 
tell you that whenever I've walked into the office of a possible client 
with that suit case en tow (it doubles as a salesman’s detail case - 
holding my samples & miscellaneous paperwork), it has been with- 
out fail an immediate icebreaker. | cannot check that thing through 
a single airport security checkpoint without it getting marveled over. 
As a personal collector of Scott's art, | am appreciative of the long- 
term effect of his oil-laden bloodstream and the original impact of 
consuming a small box of crayons has had on his artistic styling! So 
long as Scott continues to churn out what is in our humble opinion 
to be some of the finest and, coincidingly some of the most radical 
art in Tiki, then all is good in the world. That is, if you're into a Tikified 
Robot Jesus Buddhist Alien hanging on your wall! 


ie if 
yr Fe BN ee AN 
\ apie y 


fd 


Custom-Painted Tiki Munny, Acrylic on Vinyl Figure 


Shag Fan, 9" tall, Acrylic on Tiki Farm Mug 
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» J « 
a | a 


SS 


Moai Chimara, 2006, Acrylic on Tiki Farm Chimara 


Los Angeles, Part Two. 
Fourteenth in a series 


Story by 
James Teitelbaum 


And so we come to the end of the road. 

After more than ten years of The Tiki Bar 
Review Pages web site (1995-2005), two 
volumes of Tiki Road Trip (2003 and 2007), 
fourteen Tiki Town articles, and a few 
dozen further scribblings on Tiki geogra- 
phy - for publications from USA Today to 
Playboy to American Heritage - there may 
not be much left for me to say on the sub- 
ject of “where can | find a tiki bar?”. Thus, 
the Tiki Town series winds up, appropri- 
ately, in the place where tiki itself began: 


Los Angeles. The Tiki-Ti. 


The sprawling urban jungle of Los Angeles is the 
place to find a seemingly endless list of legendary 
tiki bars and other key power points in the 
Polynesian Pop pantheon. Some of the classics 
survive, and others have fallen to the call of the 
wrecking ball. But you can’t keep a tiki town like 
Los Angeles down: this collection of suburbs in 
search of a city is home to modern day tiki revival- 
ists such as mug makers Tiki Farm, bamboo decor 
specialist Bamboo Ben, the artist Shag, Book of 
Tiki author Sven Kirsten, and a further list of tal- 
ented artists (including tiki carvers) far too long 
to even begin listing. 


Last issue, we began our look at Los Angeles with 
a focus on the two pillars of Polynesian Pop: 
Trader Vic's and Don the Beachcomber. This time, 
we'llcontinue ourtiki-centricsurvey of Los Angeles 
(for the sake of this article, everything south of 
Santa Barbara and north of Oceanside) with a 
veritable feast of must-see tiki locations. When 
discussing other heavily populated zones of tiki, 
the tendency might be to include things like apart- 
ment complexes and motels infested with tiki. 
In the case of Los Angeles, there's just too much 
to cover, so we're going to stick (with a few 
notable exceptions) with places to fill the opu 
(belly) and to get a little ta’ero (tipsy). 


Flying in to LAX, we'll head immediately to the 
nearest tiki hotspot, Purple Orchid. Dave 
Fernandez opened the Purple Orchid in 2002. 
Starting with a 1946 building, he added a peaked 
ceiling, a unique curvy bar, and a back bar sug- 
gestive of lava flow. Classic style swag lamps were 
also made by Dave. We like the custom two-sided 
monkey mugs by Tiki Farm; the drinks in them 
include house creations Funky Monkey and 


® 


Curious George. More traditional tropical drinks are mixed up by Purple Orchid’s lovely 
barmaids. 


A bit south of there, in Long Beach, is Puka Bar. Opened in February of 2006, Puka Bar 
is - visually - a modest attempt at a classic old-school Tiki bar, with lauhala matting every- 
where, a bar rail carved into a tapa pattern, and a population of tikis and pufferfish. When 
| most recently visited (late 2009), locals were dancing to old funk and soul records while 
drinking Lite beer. The bartender seemed annoyed at making tiki drinks from their menu, 
and didn’t do a very good job of it. Is “tiki” about how a bar 
looks or how it feels? 


Rounding off the southern excursion of our Los Angeles trip, 
Royal Hawaiian is Laguna Beach’s historic tiki destination. 
The restaurant, which serves an array of seafood and other 
fare, opened in 1947, and was sold and renovated in 2006. 


Purple Orchid's logo was created by none other than Otto 
von Stroheim based on a design by Oceanic Arts. 


Purple Orchid Tiki Lounge. 


tikimania.com 


Puka Bar. 


Tikis, swag lamps, and tropical drinks are only half of the ambi- 
ence - large televisions and live bands like Mark Wood and the 
Parrothead Band are the other half. 


One can’t discuss tiki south of Los Angeles without throwing 
props to The Enchanted Tiki Room at Disneyland. The Tiki-Tiki- 
Tiki-Tiki-Tiki Room opened in June of 1963, featuring singing Tikis, 
birds, and plants. The Enchanted Tiki Room was Disney's first 
animatronic attraction, and after various updates, is still going 
strong. Is it a key formative childhood tiki experience, or just 
mawkish singing birds? You call it, | know which side | am on. 


Let's hit the freeway and head into the heart of Los Angeles. 
Cacao is a small coffee house decorated with Bosko tiki masks, 
Exotica LP covers, and a bamboo-covered coffee bar. Cacao also 
hosts art shows, and was the site of Shag’s first ever show. Over 
in Glendale, Damon's opened at 118 S. Central Street in 1937, 
and moved to its current location in 1990. Damon's facade is 
promising, with plenty of thatch and bamboo, a colorful tiki pole, 
and no windows. We like that: windows are a reminder that the 
“real” world is just a few yards away. The interior isn’t ultra-tiki, 
but there is definitely a fair amount of bamboo and a few nice 
vintage Hawaiiana prints. Murals on the back wall of the bar 
area were painted in 1987 by Bettina Rakita Byrne in a style that 
recalls Eugene Savage. Steak and potatoes is the fare, with lots 
of seafood too. The food is good and priced fairly. Given the 
pricey nature of the Trader Vic's downtown at L.A. Live, Damon’s 
might be your best Los Angeles choice for a good meal in a quasi- 
Tiki atmosphere. 


Also in Glendale is Forest Lawn 
cemetery. One of a chain of 
nine Forest Lawn locations in 
the Los Angeles area, this one 
has a free sculpture museum 
that is home to a moai head 
called “Henry”. The museum 
claims that the moai is authen- 
tic, but it is definitely not. Well, 
it is authentic in the sense that 
it is not a figment of your imag- 
ination, but it was definitely not 
carved by ancient ariki of Rapa 
Nui. 


If you're closer to Santa Monica, 
you may want to stop at The 
Galley for steaks and seafood. 


Cacao. 
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The Enchanted Tiki Room, Disneyland, Anaheim, CA 


Hina Kuluua in the Enchanted Tiki Room's Lanai on the day of. 


reopening, 2005. 
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Tiki Town (continued) 


Established in 1934, this classic restaurant maintains a classic 
beachcomber atmosphere. Vintage memorabilia (menus, nap- 
kins, etc.) fill a display case outside, and you've got to love the 
mermaid above the door. Inside you'll find grass hut booths, 
nautical stuff, a mermaid room, lots of puffers, and tropical 
drinks - but no actual tikis. 


After dinner, you'll want to head to Tiki Ti for drinks. Hollywood's 
own bona-fide must-visit vintage Tiki spot was opened in 1961 
by Ray Buhen. Ray began his career as a bartender at Don the 
Beachcomber in Hollywood as far back as 1934, and also worked 
at Seven Seas, the Luau, the Tropics, and at the Beverly Hills 
Trader Vic's. Like his early mentor Donn Beach, Ray kept many 
of his best recipes secret, choosing to mix from a variety of 
unmarked bottles, leaving the patron bewildered by his mix- 
ing magic. Ray's son and grandson (Mike and Mike Jr.) continue 
the tradition, and keep Tiki Ti near the top of the heap of tiki 
bars world-wide. Tiki Ti is only open Wednesday through 
Saturday. The decor of the cozy bar is strictly old-school beach- 
comber mixed with the imprint left behind by forty-five-plus 
years of regular customers. Art by Miles Thompson and hand- 
carved tikis loom over the half dozen booths, while a fluorescent 
waterfall takes up a corner behind the bar. Look for rattan 
stools along the L-shaped bar (which seats twelve), above 


The Tiki-Ti's infamous Ray's Mistake: Often imitated, never duplicated. 
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which hang blowfish lamps, tikis, and license plates from all over the 
world (including Guam and Peleliu). The vibe, the history, the drinks, 
and the look of the place are all spot-on, and as long as the Buhens con- 
tinue to enthusiastically man their family business (with the help of 
well-deserved long vacations - call ahead!) Los Angeles will continue to 
enjoy this key vintage Tiki power spot. 


Making our way towards the northern excursion of our trek, Tonga Hut 
is a favorite North Hollywood tikiphile destination. The vintage 1959 tav- 
ern was renovated in November of 2005. They've done a nice job fixing 
up what was formerly a pretty decrepit spot. Two is the magic number 
here: there are two moai (one each inside and outside), two entrances, 
and two fountains - one behind the bar, and one near some booths. A 
framed map of the kingdom of Tonga graces one wall. | guess they need 
another one. A few more vintage tikis by Richard Ellis round out the 
decor. The dark and moody vibe is just right for an intimate rendezvous, 
even when the lil’ dance floor is filled with people rockin’ out to classic 
new wave. 


A few miles away is Bahooka. Opened by in 1967 by WWII Navy vet and 
Kelbo's bartender Jack Fliegel, the original Bahooka location in West 
Covina closed in 1980. By that point, the Rosemead location had opened 
(in 1976), which still survives today. Fliegel's wife and daughters still run 
Bahooka, which is crammed full of artifacts salvaged from shipyards by 
Jack himself. Bahooka is a huge place (over 10,000 square feet), with 
maze-like corridors housing more tropical and nautical artifacts than one 
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Oceanic Arts. 


could ever hope to examine in just one visit. You'll discover scores 
of blowfish, exotic lanterns, glass fishing floats, taxidermy sea tur- 
tles, and a few selected tikis. Each of Bahooka's booths is separated 
from its neighbor by one of one hundred and four aquariums on 
site. There are no less than sixty-three tropical drinks on the nicely 
illustrated menu. Sitting at the bar, order a Hand Grenade (not on 
the menu), and to go a step further, ask for it “with the pin pulled” 
for an extra float of 151 rum on top. 


Moving a bit further out of Los Angeles, to the northeast, visit the 
Mission Tiki drive-in movie theater. Opened in 1956, this 1400-car 
drive in theater was renovated by current owners ‘Vid and Teri 
Oldknow. Carver Danny “Tiki Diablo” Gallardo has added some 
great tikis to the grounds. The big moai by the road (in various 
stages of authentic Rano Raraku erosion-induced burial) are excel- 
lent. A new projection system and four recently repainted screens 
ensure top-notch image quality. The Mission Tiki hosts an annual 
Drive-Invasion event with live music, vendors, movies, burlesque 
shows, and other chaos. 


If you're headed in the opposite direction, to the northwest, stop 
in to the Beachcomber Cafe in Malibu. In addition to a great view 
of the surf, the restaurant hosts the Tonga Lei Room, a retro-tribute 
to the fondly remembered Tonga Lei restaurant. 


All right, now that we're sufficiently entertained, let's go shopping. 
First and foremost, the truly legendary Oceanic Arts in Whittier still 
maintains an awe-inspiring warehouse, which is open to the pub- 


lic. This is where the decor for a great many of the classic and 
modern tiki bars comes from. Walking around their warehouse 
full of thousands of tikis in all shapes and sizes will permanently 
alter your brain. If you're lucky, you may meet owners Leroy Schmaltz 
or Bob Van Oosting, who have been carving Tikis since 1956. 


Up in Burbank, you must visit 8-Ball, an excellent source for every- 
thing retro. Books, tiki mugs, wall decor, house wares, and clothes 
- if it is evocative of mid-century hip, it is sold here. Not far from 
Tiki Ti, Wacko carries all manner of excellent art, gifts, tiki items 
and loads of cool books. The building also houses the legendary 
La Luz de Jesus art gallery, who has shown work by Shag, Thorsten 
Hasenkamm, Coop, Von Franco, Miles Thompson, and other low- 
brow artists who use tiki themes. This is just in: a store entirely 
dedicated to the art of Shag has just opened in Palm Springs. Check 
it out for all of your many Shagilicious needs - and we all need 
some Shag in our lives, right? 


Thus, we end our mothloop tour of the Los Angeles area. And 
now: we are parking at the beach, looking at the vast Pacific ocean, 
gazing upon the water, and dreaming of the distant islands of 
Polynesia. Our urban adventures have been inspired by the voy- 
ages of ancient mariners, of brave navigators sailing these seas, 
discovering the wonders hidden among the 14,000 islands of the 
Pacific. Across pavement and through the air, we have explored 
modern temples erected by and for the urban savage, devoted to 
the worship of the twin gods of hedonism and capitalism. | have 
written about the mighty tiki bar on a regular basis for fifteen years, 
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and now it is time to cast a wider net. | am turning the car around, away 
from the ocean, and into the interior of the continent. A new mission 
awaits. Destination: Cocktails! 


James Teitelbaum is the author of Tiki Road Trip 
K (2003 and 2007), Big Stone Head (2009), and 
cS Destination: Cocktails (coming soon). 
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8-Ball 
3806 W. Magnolia Blvd., Burbank, (818) 845-1155 


BahooKa 

4501 N. Rosemead Blvd., Rosemead, CA (818) 285-1244 

The Beachcomber at Malibu Pier 

23000 Pacific Coast Highway, Malibu, CA 

Bensons Tropical Sea Import 

7442, Vincent Circle, Huntington Beach, CA 92648 (114) 841-3399 


Cacao 
14609 Santa Monica Blvd., Los Angeles, CA 


(310) 473-7283 
Damon's 
317 N. Brand Ave., Glendale (Los Angeles), CA 


(818) 507-1510 
Enchanted Tiki Room 
Disneyland, Anaheim, CA (714) 520-6425 


Galley Restaurant 

2442 Main St. Santa Monica, CA (310) 452-1934 
Mission Tiki Drive-In Theatre 

40789 Ramona Ave., Montclair, CA (909) 628-0811 
Oceanic Arts 

42444 Whittier Blvd., Whittier, CA (562) 698-6960 
PuKa Bar 

10 W. Willow St, Long Beach, CA (562) 997-6896 
Purple Orchid 

221 Richmond St., El Segundo, CA (310) 822-5829 
Royal Hawaiian 

331 N. Coast Hwy. Laguna Beach, CA (949) 494-8001 
Shag Store 

725 N Palm Canyon Drive, Palm Springs, CA 

(760) 322-3400 

Tiki Ti 

4427 Sunset Blvd. Silverlake (Los Angeles), CA 
(213) 669-9381 


Tonga Hut 
42808 Victory Blvd. North Hollywood, CA 


(818) 769-0708 
Wacko / La Luz de Jesus Gallery 
4633 Hollywood Blvd. (32:3) 663-0122 


Forest Lawn Cemetery 
1712 S. Glendale Ave., Glendale, CA 
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By Ernie Keen 
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Yo Bartender! \ 
T'll have another one! 


After a multi-million dollar renovation, the Bali Hai continues to beckon hungry, thirsty patrons to its unique, exotic environment and stunning views. 


The bone might be gone, but Wahines still love to pose out front with 
24) Mr. Bali Hai, just like back in the good 'ole days. 


A SAN DIEGO LEGEND 


Story by Matthew Rios 
all vintage images courtesy Bali Hai 


It's no surprise that authentic tiki dwellings are hard to find. Yes, most 
of us have created our own personal tropical getaways in various rec 
rooms, basements, sheds, or backyards (which is an amazing and 
admirable feat). But there's nothing in the world quite like walking 
into an already existing tiki bar, lounge, or restaurant that has had 
years of establishment and history under its belt. A place deep soaked 
with the spills of rums past and the scent of cigarette smoke engraved 
into each seat cushion. But depending where you live, finding a leg- 
endary place like this is almost an impossible task. | live in the sunny 
Southern Californian state of San Diego; a place you'd think would 
be lousy with tiki locales. Sadly, nothing is further from the truth...so 
don’t go cursing us So Cal guys under your breath. Way back when 
during the tiki boom, San Diego played host to several Polynesian 
places: Don the Beachcomber, the Kona Kai Club, and the Tropic for 
starters (now I'm depressing myself, thinking about all these lost 
gems). And as each of these locations dried up and disappeared, 
there has only been one tiki Mecca in San Diego that has always stayed 
tried and true; that has forever stood firm in its place along the water: 
the Bali Hai. 


For those of you who have never heard of it, the Bali Hai is an authen- 
tic tiki bar and restaurant located on Shelter Island in San Diego, 
California. Over 50 years old, the Bali Hai is known for its breathtak- 
ing view of the San Diego bay and amazing Mai Tais (which contain 
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The Baumann Family: Andy, Larry, Susie and Grant. 


zero fruit juice). | was fortunate enough to sit down with the 
current owners, Larry and Susie Baumann and their youngest 
son Andy, who led me through the existence of this time hon- 
ored tiki establishment: past, present and future. 


The Bali Hai didn’t start off as the successful staple of San Diegan 
culture that it is today. The restaurant originally started up in 
1953 under the name “Christian's Hut”, named after the lead 
character from the film “Mutiny on the Bounty”. In fact, there 
were two other restaurants in the San Diego area that shared 
the same name (and the same Goof statue on their roofs) but 
strangely, there were no connections between the three of them. 
By 1954, Christian's Hut, or “The Hut”, as it was being referred 
to now, had seen better days and was on its second bankrupt- 
cy. It was at this time that an accountant named Tom Ham 
entered the picture. Originally brought in by his boss to look 
over the restaurant’s plummeting books, Tom instantly felt a 
connection with the place and decided to bring it back up to 
speed. Susie Baumann, Tom's daughter, discusses why her 
father invested so much into the failing restaurant: “He was a 
people person, who got hooked on the people part of the busi- 
ness. Once he discovered the Bali Hai, he just fell in love with 
it” He started by giving the unsuccessful business yet another 
name change. This time, he turned to the musical “South Pacific” 
for inspiration. The name he chose: The Bali Hai. “Bali Hai” 
has a few translations, including: “your special island” or “top 
of the island” (an aptly name for the restaurant, since it is the 
most noticeable part of Shelter Island). 


Before the restaurant could emerge from its tailspin of finan- 
cial failure, several other adjustments had to be made. Besides 
the simple name change, Tom Ham altered and added several 
new features that set the Bali Hai apart from every other tropi- 
cal bar and restaurant in San Diego at the time. Aside from 
restructuring the business model, he also did some refining of 
the building as well. Tom moved the kitchen and the dining 
room from the bottom floor to the second level, where they 
both remain today. A large hanging birdcage that was left over 
from Christian's Hut was kept as part of the exotic décor. The 
cage hung from the top level and hovered in between both lev- 
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A very rare and very early promotional brochure for Christian's Hut, what would later 
become the Bali Hai. 
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Shelter Island's BALI HAI 
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Exotic Sounds of ARTHUR LYMAN Your Host, TOM HAM 


NIGHTLY IN THE HAWANAN VILLAGE 


September 4th thru 16th 


AC 21181 


The Bali Hai's Polynesian show used to feature live music, singing, tribal drumming and 
plenty of dancing wahines. 


Arare glimpse at a couple of the early Bali Hai bartenders in action. 
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els through a large opening. Thus patrons on the ground and 
upper floors could observe these exotic animals. The birdcage 
didn’t last long, due to the birds squawking and causing a 
scene for patrons trying to enjoy a nice dinner. The Bali Hai 
developed two mascots over time: Mr. Bali Hai and The Goof. 
Mr. Bali Hai is a large wooden carving that rests in front of the 
doorways to the restaurant, modeled after early Headhunters 
from the South Pacific. The Goof is a mysterious figure that 
had been present before Tom Ham stepped in, wearing a 
strange hat and an even stranger grin on his face. Both have 
been modeled into mugs that you can take home with you; 
which most of you probably have in your personal tiki mug 
collections. 


Now empty, the bottom level was converted into a showroom, 
complete with secondary bar. The Bali Hai hosted an impres- 
sive Polynesian floorshow (six nights a week, with two shows 
a night) that consisted of fire, hula, and Hawaiian dancers. 
And of course, as any good exotica aficionado knows, Arthur 
Lyman and Martin Denny graced its stage, performing classic 
exotica. Tales of Don Ho playing on the show floor is nothing 
but a rum-induced rumor. The Bali Hai also featured a guest 
dock, where patrons could anchor their boats and walk in for 
a delicious meal, which is still used today. As Tom fell in love 
with the Bali Hai, so did his family, who still maintain and oper- 
ate it. Through 3 generations, the restaurant has been in the 
same family for 56 years and counting. 


When | first heard that the Bali Hai was undergoing renova- 
tions, | was very anxious; | imagined tikis and palm trees being 
sacrificed for black marble and concrete walls. However, as 
soon as the Baumanns started discussing the ins and outs of 
the reconstruction, my mind was put at ease. Susie expressed 
the need for the project to go smoothly: “We had a HUGE 
responsibility in renovating this icon, and we needed an archi- 
tect who understood this passion”. The architect they chose 
was Graham Downes, who is bringing a modern feel to the 
Bali Hai, while keeping the classic tiki spirit engrained in it. 
Some of the major changes involve: the construction of a per- 
manent tented structure by the water, the exterior gardens 
being redone to facilitate weddings, several cosmetic modifi- 
cations to the outside (including a staircase to the new lounge 
and an elevated outdoor eating area), and most importantly, 
the return of classic details in paint schemes, authentic tropi- 
cal decor, and original designs. “What we're doing is very 
tropical; very Polynesian, yet very edgy at the same time. The 
look is really contemporary but really true to something you'd 
find in Hawaii”, comments Susie. 


A lot of time and planning went into the remodeling of the 
Bali Hai; nothing was brought about by accident or pure luck. 
The Baumanns made sure to preserve as much of the Bali Hais 
history and look as they could, but often times, code standards 
caused changes in design. Most of the original doors weren't 
acceptable sizes and had to be replaced, but the original brass 
tiki handles continue to reside on every new door. The con- 
ference room has had its walls torn down and been converted 
into a lounge, where people can come in and casually enjoy 
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a drink. Speaking of drinking (have | caught your attention yet?), 
the upstairs bar is being completely refurbished. The entire area 
will be covered in a smooth honey onyx that will be backlit, cre- 
ating a sleekly romantic and unique looking central point. To the 
Baumann’s, the little details are just as important as the big pic- 
ture; in fact, it’s these details that they pride themselves on 
maintaining. When the Goof on the roof had to be revitalized, 
every small element was recaptured, in order to maintain that 
classic sense: from his original paint job to the return of his ear- 
tings and strange red glowing eye: “My kids were adamant that 
The Goof look the same way he did before. People that remem- 
bered those things will appreciate those details.” 


While several sections of the Bali Hai are being taken in a more 
up-to-date direction, much of the tropical feel will be coming from 
the various ornamentals around the restaurant. Susie points out 
that “we contemporized the building but we’re going to bring 
back the character out through the accessories. Many of the orig- 
inal items are still present: the large map and masks, the various 
weapons and statues.” Besides classic objects sticking around, 
new ones will also be incorporated to give it more of a tropical 
flair. For example, several large carved tikis were found in stor- 
age and fixed up, awaiting their debut. The Baumanns traveled 
to one of the biggest tropical sources in California: Oceanic Arts 


During the renovation, the Goof received a full face-lift. 
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The newly remodeled Bali Hai bar. 


and brought back a large amount of Polynesian pieces including: fish 
traps, tuna balls, and light up puffer fish. One of the most amazing items 
acquired was a classic drum that was originally not for sale. After some 
time discussing Tom Ham and his amazing restaurant, Bob and Leroy 
(the owners of Oceanic Arts) decided they would rather have it hanging 
in the historic Bali Hai than sitting unappreciated in a warehouse. 


Lucky Bronson & Manny Santiago 


Revitalizing a restaurant wouldn't be worth the time if the food wasn’t 
focused on as well. The menu is also undergoing a large transformation 
of its own. Only 5 of the original menu items are staying consistent, 
while everything else is being removed or refreshed. This is in part due 
to a new chef, Chris Powell, who is being brought on to add a new flair 
to the food. Susie also believes the old menu was lacking a bit: “When 
you think of the Bali Hai, you think of the view and the Mai Tai. We want 
our food to be back on top too. We're a fun place and the food needs 
to be fun as well.” But don’t fret over the menu becoming too avant- 
garde and ritzy. The food will stay in the higher end of the casual market, 
with most items being around $20. Despite the cosmetic and culinary 
changes, there is one thing that isn’t being touched: their famous Mai 
Tai: “Our Mai Tai has kept the Bali Hai timeless. Restaurants our age 
struggle with bringing in a new crowd...but the Mai Tai brings them in”, 
Susie states with a proud smile. 


And this is what impressed me the most; it wasn’t the newly designed 
bar or the beautifully styled outdoor eating area but it was the fervor and 


The world famous Bali Hai Mai Tai. 
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enthusiasm that the Baumanns have for their restau- 
rant. The first thing | noticed when | started to talk 
to them was the amazing passion that billowed 
from them as they chatted about history and their 
personal experiences with the Bali Hai; as if it were 
a family member rather than a place of business. 
As Susie put it: “Sometimes the passion we have 
for this building isn’t really a sound business prac- 
tice. Demolition was really tough on me. It totally 
mattered to me to the point where | started tear- 
ing up when things were torn down.” It was great 
to see an entire family on board for such a massive 
and dynamic project. “We had a real commitment 
from our family, or else we wouldn't have done it,” 
continues Susie. This renovation was a big deci- 
sion for the Baumanns; the cost of all the changes 
and improvements reached just shy of 4 million 
dollars! That's a whole lotta Mai Tais! But the 
Baumanns have made sure to keep the business 
moving ahead, while letting the soul of what it’s all 
about continue to thrive; to merge the new and old, 
taking history into the future. 


But no matter how much the structures and rooms 
may change, the spirit and feel of the Bali Hai will 
always present in the lives of those who stop by for 
a quick drink or spend their evenings dining by sun- 
set. I'll always remember coming to the Bali Hai 
for my high school graduation brunch (although at 
the time, | didn’t know tiki from teriyaki, but still...). 
Ever since, I've come back for celebrations, Tiki Oasis 
pre-parties, and family dinners (my mom and dad 
loved going there when they were younger). In 
fact, through its expansive 56 year existence, most 
San Diego residents have been tied to the Bali Hai 
in one way or another. As Susie so perfectly summed 
it up: “It would have been criminal to take this build- 
ing down and put up a parking structure. I'm sorry, 
but this building deserves to stand the test of time. 
Out of town guests are brought here as a great way 
to show off the city. Parents have been here for a 
high school graduation or prom; people have had 
their first drink here, celebrated anniversaries, or 
Easter Brunches. This place is woven into the mem- 
ories of so many San Diegans". 


A very special thank you to Larry, Susie, Andy, 
and Grant Baumann whose involvement made 
this article possible. 


Matthew Rios is a writer, born and raised in San 
Diego. When he's not perfecting his zombie recipe, 
heis taking adventures with friends up to Los Angeles 
in search of Tiki Bars. 
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Beautiful specimens of Tapa Cloth, traditional Tikis and plenty of natural wood invite guests to enjoy the new, 
more spacious dining room and bar area. 


Mr Bali Hai & the Goof. 
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Orgeat in Oregon 


Thatch Tiki Bar weaves a tasty 
cocKtail in Portland 


Story by Aaron Ragan-Fore 
Photos by Jennifer Ragan-Fore 


It might be easy to overlook the unassuming exterior of Thatch 
Tiki Bar, nestled as it is among row shops and the craftsman- 
style homes of Portland's trendy northeast side. But a number 
of mature live palm trees line a parking lot across the street, 
even here in the soggy northwest. Consider it a promising omen 
from the gods. 


Besides, isn’t that what the Polynesian Pop lifestyle is all about... 
savage passions and animal instincts, tucked away under cover 
of a civilized urban veneer? Thatch’s husband-and-wife owners 
Robert and Theresa Voltz understand, and have even employed 
the Tiki bar tradition of creating a sort of entryway grotto sepa- 
rating the “real world” from Thatch’s friendly, cave-like confines: 
to enter, bar goers must cross a short bridge over a shallow pool 
ornamented with giant shells and Maori-style weaponry. That's 
right: just a few feet from the traffic of Northeast Broadway lies 
a moat. 


Entering the tidily cluttered 1400-square foot space, visitors are 
greeted by a midcentury modern Mecca: the ironwood bar is 
accentuated by cheerful orange chairs — “all genuine Herman 
Miller,” Voltz says proudly — and booths that hail from a Denny's. 
The décor is fabulously tropikitschy, as may be expected, with 
velvet paintings by the Pander Brothers, one even featuring pop 
culture patron saint Michael Jackson. 


And the Tikis... oh, the TiKis... 


This spot sports a high TiPSY factor, and Robert Voltz explains 
that the saloon’s three monstrous patron saint carvings situat- 
ed behind the bar are Marquesan “baby eaters,” obtained from 
the closeout of Portland’s Kon Tiki location, by way of a tour of 
duty in another dearly departed Portland hangout, the Jasmine 
Tree. 


Refurbishing Shangri-La 


But the space wasn't always so chic. “It used to be a used CD 
store, where kids who broke into cars would take their stolen 
CDs,” says Voltz. He bought the place in 2006, and promptly 
made it a stop on the Portland Tiki Kon bar crawl... even when 
it wasn’t even close to finished. “| brought people in,” he says, 
“and, wearing a hard hat, | explained my vision.’ 


It's a vision that extended from the days Voltz was a child in 
Bremerton, Washington. His parents would take young Robert 
and his sister on the ferry to Seattle, where they'd repair to the 
now-closed Trader Vic's, where, “Frankly,” Voltz says, “my par- 
ents would get ripped.” 


But, Voltz adds, “The Shirley Temple came with a monkey and 
an umbrella and a cherry and a pineapple,” irresistible to a kid, 
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Kent Hacker and Blair Reynolds. 


so much so that, eventually, his parents would ask, “Where do you want 
to go for your birthday?” and young Robert would respond: “Tiki Bar!” 


Now Voltz, a former culinary journalist, owns both Thatch and a wine bar 
just down the street, a watering hole called Pour, also designed in the 
midcentury modern style. It's convenient having his two businesses so 
close together, explains Voltz, but it has also meant a lot of running back 
and forth in a single night. 


“l used to make a point of grabbing a Hawaiian shirt” when toggling from 
Pour to Thatch, Voltz says, but ceremony quickly went out the bamboo- 
framed window. “There is about 20 percent crossover” between the 
clientele, Voltz says, and notes that the two bars are “different facets of 
my personality.’ 


New Blood to Appease the Gods 


One more personality has been added to the rum-infused mix: this past 
winter, Thatch welcomed noted Portland mixologist Blair Reynolds as a 
bartender, and new guiding voice for the drinks menu. Sporting ginger 
muttonchops, tattoos, and a vintage bark cloth Aloha shirt, Reynolds does- 
n't look like a guy who would take that responsibility too seriously, but in 
fact he has built a professional persona and cult following in the north- 
west, through his blog and line of custom exotic syrups available at 
tradertiki.com. 
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But fame and fortune are ephemeral; drink is eternal. “Whether you're 
using an anti-griddle in a kaffir foam and mezcal reduction, or the fan- 
ciest thing you've ever made was a Gin and Tonic, you're still a bartender,” 
reasons Reynolds. ’’Bartender’ is a fantastic title, because bartending is 
so much more than just the drinks.” 


And those drinks do not disappoint. The Thatch menu naturally includes 
old standbys like the Zombie and Fogcutter. Reynolds helpfully asks, 
“Do you want something off the new menu? Or something... experi- 
mental?” Now you're talking. 


Reynolds quickly whips up a few of his own concoctions, including the 
Broadway Baby, which features a blend of vanilla, lime, and orange fla- 
vors with Deco Rum; and a currently unnamed libation with cachaca, 
lime and lemon juices, and orgeat. “It's a new style, but with respect to 
where it has been,” Reynolds states of his bartending chops. His drinks 
are surprisingly light, and excellent when paired with seared barbecue 
pork or crab rolls from the kitchen of Thatch chef Kent Hacker. 


“My drink philosophy is to keep it simple and ‘quaffable,’” Reynolds says. 
“Some drinks can be too complicated for no point, or involve ephemer- 
al ingredients that no one would care to make again. | believe it keeping 
it simple, classic, and freakin’ delicious.” 


Fighting the Good Fight 


Besides the usual challenges facing any small business in a down econ- 
omy, stocking a bar full of exotic ingredients does present the occasional 
trouble in paradise. “Oregon is a controlled state,” says Reynolds, “mean- 
ing that the distribution of alcohol is entirely controlled by a government 
agency.’ The State must approve liquor purchases by bars. 


“This increases our pour cost per drink, and limits what we can have 
behind the bar,” continues Reynolds. “It can be a bit frustrating, but 
things are improving. Well, not the price of booze, but special orders are 
being approved more often.” 


As one of the organizers of Portland’s annual summer Tiki Kon, sched- 
uled for late July this year, Reynolds often finds himself cast in the role 
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of advocate for Polynesian Pop, in the face of a 
world that has, sadly, moved on from the early 
1960s. “That's the big thing about Tiki, is getting 
it respect.” 


Looking around at the interior of Thatch, at this 
environment Robert and Theresa Voltz have craft- 
ed like an intricate rattan, it feels like that battle 
may have been won. In Portland, at least. 


Thatch: 2733 NE Broadway, Portland, OR 97232. 
(503) 281-8454, facebook.com/thatchtikibar. 


Aaron Ragan-Fore is a pop culture geek, Tikiphile, 
andprofessional writer and editor based in Eugene, 
Oregon. His blog is located at inkville.typepad.com. 
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This year celebrates our 10th anniversary and we are happy to let you 
Tiki Magazine readers know that in celebration of our anniversary, Billy 
Shire of the La Luz de Jesus Gallery and Soap Plant Wacko store is going 
to be hosting the Tiki Farm 10th Anniversary Retrospective. The show 
will run from October 16th through October 31st. Billy and | just inked 
this show a few days ago so all of the particulars are still being worked 
out with regards to entertainment, libations, etc.. One thing is for cer- 
tain; this will be a massive show. We're gonna “measure twice and cut 
once” in setting up the La Luz de Jesus Gallery so that we can give you 
the largest & most comprehensive presentation of our mugs ever to be 
seen. 


It's appropriate to hold the show at the La Luz de Jesus Gallery, as it was 
there that Tiki Farm premiered our very first mugs in the year of 2000. 
We offered our first batch of mugs up for sale during the world premier 
book-signing event Billy was hosting that night. The book was “The Book 
of Tiki” by my friend Sven Kirsten. This night and how it rolled out is for 
me, one of the most memorable occasions in Tiki Farm's history. We 
completely sold-out of all of the mugs, Billy ordered more and, well, “it 
was on"! 


Speaking of Sven Kirsten, Tiki Farm and Sven are working together on 
an entirely new line of significant Tiki mugs. Sven is the undisputed mas- 
ter of all things Tiki and has a very strong passion for wanting to work 
together on not only some of the commonly overlooked design elements 
that make-up Tiki, but also on more obscure and creative designs, too. 
We're calling this line “The Sven Kirsten Kollection”. 


Sven's first design will be debuted shortly after this issue of Tiki Magazine 
hits the streets. Together, we've created a mug that, although yet to be 
released, is garnering a lot of buzz (and email/telephone inquiries). Sven 
designed the brand new 2010 Bahooka Family Restaurant Tiki mug. The 
Tiki element of the mug is subtly referenced alongside a flanking of rope- 
jashed pier pylons and various nautical elements, all of which surround 
the Bahooka logo. The Bahooka will be hosting a mug release party on 
Saturday, June19th, from 6:00pm to 10:30pm. There will be “buy the 
drink and keep the mug” specials going on that night, exclusive to the 
mug release party. So come on out, hang out with your Tiki friends and 
be the first (or nearly the first) kid on the block to own this cool, new 
Tiki mug! 


As of the writing of this article, Tiki Farm currently has about 50 new com- 
missions, limited run and open edition Tiki mugs, bowls, shots & decanters 
in varying stages of development. Our commission work has been steadi- 
ly growing as more and more of our clients and potential clients are 
realizing the value of combining a well-fashioned cocktail with a cool 


$2 FARM that is! 


by Holden Westland 


and exclusive Tiki Farm brand mug. Though not all of our commission work 
is Tiki related, the bulk of it is indeed Tiki inspired. 


Some upcoming brand new Tiki designs to keep an eye out for will be sur- 
facing at the following locales: Don the Beachcomber in Huntington Beach, 
CA, John’s Garden Café in Malibu, CA, the Omni Hut in Smyrna, TN, the 
Okolemaluna Tiki Lounge in Kona, HI, the Bali Hai in San Diego, CA, the 
Bahooka Family Restaurant in Rosemead, CA, USC campus & campus stores, 
Trader Vic's in Los Angeles & Chicago, the Colorado Bar & Grill in Houston, 
TX (yep, in Texas), Frankie's Tiki Room in Las Vegas, NV, Hapa J’s in San 
Clemente, CA, the Hard Rock Cafe in Macau, the Kon Tiki in Tucson, AZ (yo 
Louie wuzzup buddy!?), The Surfing Heritage Foundation in San Clemente, 
CA, Andy's Place in Erlinsbach, Switzerland, Ron Jon Surf Shops along the 
eastern seaboard, and the Tiki Ti in Los Angeles. There are other Tiki designs 
in the works but the designs mentioned here are deep into the process. 
And although not locale exclusive Tiki mugs, we're very happy to have pro- 
duced this year’s Tiki Caliente mug, a new mini Tiki mug for entertainer 
Richard Cheese (and his alter ego “Johnny Aloha”), and a new mug for 
Appleton Australia’s national mixology competition. 


You'll see some new yet recognizable faces in the future working on new 
designs with Tiki Farm as well as a lot of “the old guard”, too. We've also 
learned some new manufacturing techniques that you will be seeing for the 
first time on designs rolling out as soon as this summer at Tiki Farm, many 
of which will be premiering at this year’s Tiki Oasis. Tiki Farm will be set- 
ting up considerably larger booth at this year’s Tiki Oasis because we learned 
from last year that we just need more space. If you happened to stop by 
our booth last year, you know exactly what | mean. Last year’s Oasis was a 
blur and a really great time for all in attendance and we're looking forward 
to having a very special offering of our wares for you this year! 


It's TIKI SEASON! | hope to run into a lot of you Tiki Magazine readers this 
summer! 


Mahaloz! 
Holden and your 
friends at Tiki Farm 
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10TH ANNIVERSARY 


Comprehensive Mug Exhibition featuring 
ove? 4500 different Tiki mugs On display 
OPENING NIGHT OCTOBER 167? 


< Model: Kenzi Viator 
2 www.facebook/kenzi-viator— = 

| Shot on location at the Mai Kai in Fort Lauderdale, FL 
| Special thanks to Kern Mattei 


Photography by: Hassan Patrice Patterson 
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Barney West: Sausalito's 
Salty Sculptor 
By Jonpaul Balak 


Within the elusive, ambiguous and often outright fictitious chap- 
ters of Polynesian Pop history, there are a handful of original-era 
characters whose lives prove to be even more interesting than 
fiction. In fact, some, like legendary Black Velvet artist Edgar 
Leeteg, were actually used as a basis for some of the most pop- 
ular stories of the day, a la James Michener's 1957 Rascals in 
Paradise. When reminiscing about active carvers of the heyday, 
one such personality that consistently causes spontaneous smirks, 
looks of sheer awe and just plain full-blown belly laughs from 
those that knew him or of him, was Northern California sculptor 
Barney West. 


West was like a human cocktail of sorts--a combination of sweet, 
sour, bitter, sometimes harsh, definitely salty, and always present- 
ed with the same garnish. Imagine a real-life Popeye--stout build, 
muscular chest, large arm muscles, often shirtless, always wear- 
ing an old sailor's cap--now add rotten teeth, matted hair, the 
aroma of rum, sweat and stale cigarettes, and the same horizon- 
tally striped shirts worn for days at a time, and the cartoon-character 
reality begins to set in. The interesting thing is, West had actual- 
ly been a sailor for a large part of his life, and could usually be 
found mere steps from the water at Tiki Junction, his notorious 
outdoor workshop on the banks of Sausalito's Galilee Harbor. 
Other widely perpetuated particulars of his life and career, how- 
ever, weren't so truthful, but certainly made for an engaging and 
memorable story. 


Apparently, West was a native of Seattle and traveled to the Bay 
Area as a child with his family. Ships, the sea and big wood were 


Galilee Harbor Community Association 


in his blood since the very beginning, as his father was chief engi- 
neer of the lumber-toting steam schooner Wapama, now a National 
Historic Landmark located in Richmond, CA. It was during World War 
Il that West joined the Merchant Marine, with which he traveled 
through several exotic ports all over the world. After the war, he fell 
in love with a very special woman named Frances Pointer in New 
Orleans and the couple decided to move to one of two places--San 
Francisco or Paris. San Francisco won out and the two bought a piece 
of property in the Marin headlands near Muir Beach. Here's where 
fact and fiction collide. 


It is well documented in most every publicity piece and newspaper 
article produced on West how he learned wood carving. As the LA 
Times stated in 1965, "Barney had ships blown out from under him 
twice in World War II. After one such experience, he spent six months 
shipwrecked in the Marianas." Or, in a later Times article, "He was 
taught by carving masters when he was shipwrecked in the Merchant 
Marine for six months in 1943 in the Marquesas Islands, about 800 
miles northeast of Tahiti." The truth is, according to Pointer's daugh- 
ter Montgomery McFate, that West learned the ‘practical skill’ of carving 
as part of his rehabilitation (along with electroshock therapy!) while 
being treated at the Napa State Mental Hospital. "He made up a fic- 
tive biography about himself,",McFate says, "That he was shipwrecked 
while in the Merchant Marine and the natives taught him to carve 
wood." It's a long story how he ended up in the hospital, but let's 
just say it wasn't justified. When he was released, West and Pointer 
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began the Tiki business. McFate recalls, "He carved and 
she painted, and most of the designs came straight out 
of books of Polynesian art." This was also around the time 
that West formally changed his name from Cecil Westerburg 
to Barney West. 


Known primarily for his prolific work for Trader Vic's and 
Ft. Lauderdale's Mai Kai, it was West's outdoor workshop, 
Tiki Junction and its location that sometimes took the spot- 
light and definitely played an active role in his career. This 
could be positive, as in the fact that a railroad line ran just 
feet from the workshop, allowing him to easily transport 
huge carvings all over the country. Or, as Lyle W. Price of 
the LA Times stated, "West's business is an attraction even 
for Sausalito. He counted 5,000 visitors to his sawdust- 
strewn 'Tiki Junction’ last summer and hopes soon to be 
included in sight-seeing tours." On the other side of the 
coin, however, was the fact that West was in constant con- 
flict with the wealthy neighbors up on the hills surrounding 
the harbor. As West's friend and colleague Leroy Schmaltz 
recalls, "He ran his chainsaw day and night...people hated 
him up there. He was always being told to get out and 
he'd get beaten up all the time." 


Also negative was the fact that, because the workshop 
was outside, it was inherently limited by nature. In a let- 
ter to Oceanic Arts dated Nov. 27, 1965, West expresses 
"| hope this rain stops before Thanksgiving or | won't be 
able to get my family a Turkey." Or, from Dec. 13, 1965, 
"As soon as the cold go's, | hope people will come out 
and shop. | am in rather bad shape." But it wasn't just the 
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CARVED REDWOOD TIKIS 


Tiki’s are finished three ways, Natural redwood color, antique drift- 
wood, and walnut stain. They are priced to size and handling and 
crating cost is included. A 3’ Tiki is $85.00. 
4 - $110.00 5’ - $160.00 6‘ - $300.00 8’ - $400.00 
10’ - $600.00 16'x4’ thick $1950.00 


Oceanic Arts Archives 


Hawaiian Family God 
Easter Island Head 
Hawaiian War God Ku. Kailua 


New Guinea Happy Tiki 
New Guinea Fish God 
Hawaiian Temple God 


Cook Island Fishman God. 
Marquesan God of Plenty 
Marquesan Fertility God 


Marquesan Family Tiki 
Female Tiki 
Assorted Tikis 


New Zealand Tiki Maori 
New Guinea canoe God 
New Guinea Mole Tiki 
Easter Island Sex God 


POVO ZECCA 


New Guinea Female Fertility Tiki 
Moon God and New Guinea 
Feast Tiki. Comes in 6’ 
$300.00 size only 
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elements that affected West's business. And, as is so often the case 
with the best artists while they are alive and working (modern 
carvers take note and breathe a sigh of relief), West was often 
short on funds and had to struggle to make ends meet. 


One of the strongest working relationships that helped him do just 
this was with the now God-like patriarchs of Polynesian Pop decor, 
| Bob van Oosting and the previously mentioned Leroy Schmaltz of 
Oceanic Arts in Whittier, CA. Theirs was a mutually beneficial rela- 
tionship, in which West would sell OA's product and vice-versa: 
They were so close, in fact, that West would often provide OA's 
shop as his address when dealing with clients. In one interesting 
personal letter dated Aug. 23, 1968, West expresses to Bob and 
Leroy, "| am selling your things like hot cakes, so please send me 
all you can. Your Tikis are really helping me out of the hole." And, 
in a very revealing letter dated Jun. 12, 1969, West says, "Unlike - 
you, my business has just about stayed the same. | starve during 
the the Winter, and make a living during the Summer months. If it 
wasn't for Trader Vic's, | would be out of business.” 


always came first. West maintained that "I don't need the money 
that bad that | would screw a friend up." And in another letter 
dated Nov. 27, 1965, West positively cautions, "Don't worry about 


However, as bad as things may have gotten financially, friendship 
waisting a day, as | have to spend lots of time promoting your carv- 
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PRIMITIVE AND FINE ART SCULPTURING 


ing also, and this levees my own work in the cold, but 
this is the way it work's out, and if you lose one day 
you might gain twice the next." 


Tiki Pioneer (continued) 


An interesting insight into the mind of a 60's Tiki carv- 
er can be found in another letter to Oceanic Arts dated 
Jan. 12, 1964, where West says, "| hear from the Tiki 
trade around the Nation, that this coming year is real- 
ly going to be good as more places are going to open 
then ever before with a South Seas theem." This state- 
ment must've been prophetic, as he expresses in a 
later letter of Aug. 2, 1965, "My business has been 
very good on selling my big works. That is, Tiki's 10 
and 16 and 20 feet tall. Shopping centers, Night Clubs, 
and South Sea Islands places around the country have 
heard about the things | do, and really are out shop- 
ping for some real eye stoppers, that is, for things in 
front of their places that will show up." Indeed, evi- 
dence of these placements could be, and in some 
cases, still be seen in front of Trader Vic's, Washingon, 
D.C., Emeryville, Beverly Hills, Dallas, Boston, St. Louis, 
Atlanta, New York City, Chicago, Havana, the Tiki Kai 
in Albuquerque, the Stockton Islander's Latitude 20, 
Lanai Liquors in San Mateo, the llikai Hotel's Canoe 
House in Hawaii, and of course, the Mai Kai in Ft. 
Lauderdale, FL, among others. 
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West definitely had his own unique vision when it 
came to anything he carved. This is one of the things 
that makes him stand out even more today--the fact 
that upon the very first glance, one can recognize the 
style and profusion of personality as belonging to 
West. Even when he used specific pieces as a direct 
references for copying, he made them his own-a bit 
more simplified, abstract, modernized--it's as though 
he would condense the piece down to its essential 
elements. There's an elegant sloppiness inherent in 
every West--it seems he wanted it to be abundantly 
clear that they were all hand-made and not machine 
produced. 


While many were destroyed during the 'devolution- 
ary’ dark period of Tiki, nowadays they are considered 
seriously collectible, more revered as unique works 
of art and often obtained at great expense and effort. 
Case in point: a Southern California collector recent- 
ly purchased and arranged ground transport for a 
massive 9 foot tall West Tiki that was uncovered in 
an upstate New York backyard. Perhaps reality is final- 
ly catching up to the text on the reverse of the 2 known 
Tiki Junction postcards: "The famous studio of Sculptor, 
Barney West, located at Napa and Bridgeway streets. 
The giant California Redwood tree makes his carvings 
of Tiki's, Totem Poles, Cigar Store Indians, Ship Figure 
Heads, and other Art Sculptures the Largest figures 
carved of wood. They are noted throughout the U.S. 
and abroad in Polynesian restaurants and centers and 
private Patios." And,"The famous studio of Sculptor, 
Barney West, whose redwood carvings of Tiki's, Totem 
Poles, and other sculptures are noted throughout the 
World for their giant size." : 


Galilee Harbor Community Association 


Of course, this is not the entire Barney West story. 
The colorful anecdotes and risque stories recounted 
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by those that knew him could fill a book all by them- 
selves...Miss Denmark, driving his brightly painted 
VW Bus off the deck of the house, 151 for break- 
fast, an insatiable thirst for hot-buttered rum...let's 
just say that most are unfit to publish in a family- 
oriented magazine and are better left silently 
understood between Barney, his friends and the 
Tikis chained together outside of his workshop. 


Sadly, Barney left this world on April 7, 1981 at the 
early age of only 62. He won't be around to per- 
sonally verify his guarantee that his Tikis did in fact 
last a century, but his carving legacy and inspira- 
tion to us all will last forever. 


Very special thanks to Donna Bragg of the Galilee 
Harbor Community Association, Montgomery 
McFate, and of course, Bob and Leroy of Oceanic 
Arts for their invaluable research assistance and 
archival materials. 
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Montgomery McFate 
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Hey all you bdozers, beats & tiki freaks! 
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“Ocean Dreams” 


The Art of Brad "Tiki Shark" Parker 


Blu Rivard, and Donjo 


September 25th - October 14, 2010 
Opening Reception: Saturday September 25th, 7 p.m. - 9 p.m. 


Manhattan Beach Creative Arts Center 
1560 Manhattan Beach Bivd., Manhattan Beach, CA 90266 (310) 802-5440, www.citymb. info 
additional info at La Luz De Jesus gallery: www.laluzdejesus.com 
and www.tikishark.com 
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The Wood Chopping Wizard 
of Wisconsin 
by Andy Nazzal 


Images Courtesy of Dave Hansen 


It was mid-Autumn and | was happily back in my 
hometown of Milwaukee to reunite with family and 
friends. Heading out into town one unusually balmy 
night, | bounced up the steps heading into Milwaukee's 
venerable “Foundation Tiki Bar.” | was there to meet 
up with pal Dave Hansen, but arrived a little early to 
see the changes that had been made since my last 
visit, a few years prior, back when the Foundation was 
more “Tiki-light.” Needless to say, | was shocked at 
the page turning difference that had occurred. It would 
be wholly understandable if, years from now, the place 
was renamed “The Lake Tiki Museum & Bar” as the 
amazing work of carver Dave Hansen is scattered 
everywhere, corner to corner, top to bottom. You'd 
have thought the art had been sent over from “Tiki 
ground zero” circa 1960, carved by a skilled old 
California beachcomber who was obviously dedicat- 
ed to the vintage styles, traditions and methods of 
Tiki carvers gone by. Funny thing is, you'd be about 
right. 


An easy going and quite humble guy, Dave Hansen is 
creating his art far removed from the influences of 
palm trees, soft sands and the rolling ocean. He now 


laments “I was born in Ca 


ifornia but | never had a 


chance to live that California life’ When he was a tod- 


dler, his parents decided to 
From the sunny sands to t 


of polarization from sea to 
‘orce within Dave, and has e: 


California for some needed 


move from the West Coast 


back “home” to Wisconsin, where they had grown up. 


he frozen tundra, this life 
lake has been a constant 
stablished who he became 


as a person and as an artist. During those formative 
teenage years, Dave would sometimes head back to 


R&R; realization & rejuve- 


nation. He recalls “a few times | would go out there, 
hanging out with cousins and soaking up that California 
ifestyle. It introduced me to surfing and skateboard- 
ing and | broughtall that back here, living that escapism. 
| eventually got in with a group of people who surfed 
Lake Michigan and took those California experiences 
and applied it to the lake.” Years later, having now 
conquered the testy waves of Lake Michigan while 
building his “Lake Tiki” business, Dave boldly stands 
up to the challenges of carving in a less-than-idyllic 


Whether surfing it's frigid waters, or beach combing it's sandy shores, Lake Michigan is a constant 
source of energy and inspiration for Dave. 


Part of the new "Oceania Collection" 


includes these storyboards, inspired by 


the lodge houses of the Caroline Islands. 


12" Wx 34" H. 


environment. “It all goes back to the dreamy, 
escapism aspect of Tiki. Even though I'm in a cold 
basement in the Midwest, I'm in that jungle or on 
that beach underneath a palm tree. | put myself 
in that ideal tropical position and that's what push- 
es the art.” 


The desire to create art came to Dave at a young 
age. “Before | even started school, my brother and 
| would show off our art by setting up little art 
galleries in the basement and open it up to our 
parents.” In 6th grade, he completed an assign- 
ment to design a house, though much to the 
dismay of his traditionally-minded teacher. “Rather 
than making mine pretty, | kind of made it aban- 
doned and rickety. She said ‘that's not how your 
house is suppose to look’ and | replied ‘I’m gonna 
do whatever | want’ and so at that point | started 
thinking out of the box. By high school, it was a 
focus on art all the time and by senior year, | was 
ready for art school and headed to the Milwaukee 
Institute of Art & Design where | graduated with 
a BA in graphic design.” 


As Dave puts it, “my first encounter with Tiki was- 
n't this light bulb that went off like so many other 
carvers. In the spring of 2001 | parted ways with 
an advertising job | had as art director, so | had 
some extra time on my hands. | got heavily into 
that entire retro surfing culture thing, like the old 
school San Onofre surfers who would carve Tikis 
and wear idols on their necks because of the 
whole Tiki-Hawaii-surfing connection. So | thought 
‘I've got time. | want to make a Tiki for myself!’ 
So | carved what | thought was a Tiki. It was a 
pretty pitiful one, but from that time on, the seed 


was planted and it became something to strive for. | wanted to 
share this with my fellow surfers here, so | brought some Tikis 
up to the Dairyland Surf Classic, and it went on from there. When 
| started in 2001, there weren't a lot of resources, so | found 
what | could, and those early influences were Hawaiian, but | 
mixed the Florida Tikis with classic Hawaiian. Those first Tikis 
had quite a bit of teeth in them! | leaned towards Hawaiian 
because that’s what the surfers could relate to here. From there, 
the Marquesian became the second style that appealed to me, 
it looked so exotic. That led to the Maori and after exhausting 
that, | started looking for more practical items, focusing on the 
home Tiki bar décor; signs, lamps and fountains. Later on | took 
these groups and jelled them together. When | started doing 
events like the Hukilau | gave everything a common theme and 
that's how I stumbled onto gathering collections like ‘The Island 
Collection’ ‘South Pacific Secrets’ and the ‘Tiki Temples.” 


Last year, he caught the eye of many people, on line and in per- 
son, coast to coast, when he presented his tremendously 
ambitious, museum quality creations that are “The Tiki Temples.” 
Dave possesses the unique gift to take the scenario of a diora- 
ma and stretch it to that head scratching “how did he do that?” 
level. Dave responds “I'm blown away by the way people have 
reacted to them. I've got a whole series of drawings that are 
nothing but design elements from South Pacific carvings. | then 
take those elements and apply them to the artwork and that's 
how the detail work ended up on, say, the Marquesian canoes 
and the temples, to continuously push it and see how much 
detail | can squeeze in. For the temple walls | was working with 
1/8 of an inch balsa wood with a rock wall pattern carved into 
it with each rock individually painted. Just figuring out the angles 
in the A-frame roofs of those temples was difficult. It’s not a kit 
and there are no instructions so it was from scratch. | started 
putting all the elements together and placed them on the frame 
of the buildings. The research into those was tremendous in 
order to keep them authentic. A big part of my work is keeping 
the tradition alive and that’s just what | hope to do.” 


A feather in the cap of many Tiki artists today is landing their 
creations within hollowed Tiki territory. For Dave, that became 
Trader Vic's Chicago. “I already had ties with Trader Vic's through 
James Teitelbaum. He would throw those “Taboo Tiki” nights 
down at the old Palmer House. It was sad when we lost it but 
we were so gung ho when the new one opened. Don & Keith 
from the Bikini Beachcombers and | headed down with a stack 
of business cards. Some of the big Trader Vic's honchos were 
there so we pitched our wares and eventually heard back from 
the GM. He loved my work and it just went from there. It was a 
pretty important moment for me to get stuff into, what | con- 
sider, a pinnacle of Tiki. Over time, more pieces went in, then 
some signs. It's kind of a neat thing to throw on the resume.” 


Dave's own “Sistine Chapel” of Milwaukee Tiki art came via his 
buddy, Don Nelson, owner of the Foundation. “I knew Don for 
a long time through the surf scene. He mentioned that he was 
going to start adding his Tiki collection to his bar. He invited me 
to the Foundation and the projects just started to take off. At 
one point he approached me to create some sconces. Something 


Hand painting now adds a splash of color 
to Dave's work, as seen on this Female 
Abelam Figure. 


A full round, 7 foot Marquesan 
pole is part of Dave's home bar. 
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On a cold November morning, Dave can be found in the garage, carving away on a 8 
foot yellow pine. 


clicked and | found a whole new direction for my work by taking the 
idea of a flat Tiki made for the wall and making it three dimensional. 
I'm hooked into pushing the boundaries of taking 2-D work and mak- 
ing it into 3-D. So all in all, Don would see spaces where he needed 
things like the sconces, carvings, or molding. 300 linear feet of carved 
molding all over! It's nice to have had that canvas to work with, but 
now we're pretty much out of space.” He adds with a laugh “a Tiki bar 
is supposed to be ‘never finished’ but | think it’s kind of finished! It 
still is a corner bar, but more and more people are learning about the 
Tiki thing and what a special little place it’s become.” 


Over the past ten years, from two inch pendants to nine foot poles 
and all the minutia of art made in between, Dave believes the run- 
ning total of his creations to be in the neighborhood of 1000. “I just 
to keep my nose to the wood and keep cranking, and if it makes peo- 
ple happy, then I'm smiling.” The lineup to seek and collect Dave's art 
starts with Tiki Central, followed next by his MySpace and Facebook 
pages. “Usually people respond to these pieces and start asking about 
it. | enjoy new clients but | also don’t deviate from my core crowd and 
the collectors that have supported me over the years. For me it's impor- 
tant to build these personal relationships with them, because then we 
understand each other better and I'll know what they're looking for.” 


Dave's partner throughout has been his wife, Jen, who he describes 
as being “overly supportive and very patient. Being a starving artist, 
the reality of the wintertime struggles kick in” Half-jokingly, Dave then 
admits, “This is when she tells me to go find something real to do! 
She loves seeing the artwork and helping with the events, but there's 
that real life that comes into play. Regardless, her support has been 
amazing” 


His focus on the future of his work is clear. “I always think | can get 
more refined and cleaner with more detail. | want to create things that 
people have never seen while still using natural materials. | love how 
Tiki revolves around the circle of life. These Pacific Islanders took this 
living thing and turned it into a near-living thing that either became a 
symbol of their ancestors or a god they would talk to. | love how that's 
intertwined and | think of it the same way. So here's this log, my can- 
vas- I'm going to make it into something that breathes life and that's 


A pair of tikis inspired 
by a Marquesan Adze. 
Each is 23" Hx 9" W. 


the direction | want to go in. The themes in this year’s ‘Oceania’ 
collection are the result of further exploring, outside of that box, 
unlike anything I’ve ever done, going for the idea that these were 
hidden away for hundreds of years, coming from a lodge house 
somewhere. | want it to have that mysterious flavor.” 


Dave's advice for the new carvers on the scene: keep your mind 
open. “If you want the most for your art, walk around everyday life 
and figure how to make it Tiki. The reference books are incredible 
so use them, Learn what tools were used, not just the mallet and 
a chisel. It's about absorbing the outside world and putting a Tiki 
spin on it to keep that creative process going. People say ‘where 
do you get your ideas?” and | say ‘I look for it.” Dive in and find 
how you can turn everyday life into Tiki.” 


For commissions, sales or any other inquiries, you can reach Dave 
via email at laketiki@yahoo.com. To see Dave's work, visit him at 
myspace.com/laketiki or check out his thread in the carving sec- 
tion on Tiki Central. 


Andy Nazzal, husband to Debbie and father to sons Joey & Sammy, 
is a writer, multi-instrumentalist and composer. By mid-summer, 
he will release his follow up to last year’s Hawaii Music Awards 
nominated CD. His new Exotica CD will be available at 
tikijoesocean.com 


Part of the 2009 Tiki Temple Collection. 11" H x 30" W. 


AL ORDER OF MOAI CORDIALLY INVITE YOU TO 


THE BNUAL CELEBRATION OF CLASSI SURE THK HOt ROD CULLURE 
OLD RIVER PARK - DAYTON - OH - SAT, AUGUST 14, 2010 


THE SPACE COSSAC 
VeGRS 66 - THE MADEIRN 


CRAZN J06 8 THE MAD RIVER OUGLAUS 
TURD FHRESESN ETH MASCERADLODERS 
SLLAGUIA & SILVA WICH LELLANIE 


dedecoweeendse = LSS 


ie oO Ore» a 


Tanoa Stewart 


The Conga Lounges Cocktail Crusade 
By Will “the Thrill” Viharo 


Over sixty years ago, something happened in the much-maligned 
metropolis of Oakland, CA that had a profound affect on Tiki Cocktail 
Culture. Firstly, back in 1934, Vic Bergeron opened Hinky Dink’s on 
San Pablo Ave. as a tricked-out tropical watering hole for land-locked 
locals desiring exotic ports of call. Years later, in August 1944, to be 
precise, he was sitting around with some Tahitian pallies in his Oaktown 
restaurant — now known as Trader Vic's — when magical inspiration 
struck. Most of us know exactly what I'm talking about, but to reiter- 
ate for any Martians who may be reading this: Vic decided to impress 
his guests by spontaneously whipping a drink combining Jamaican 
rum, fresh lime juice, orange Curacao, rock candy syrup, and orgeat, 
and the instant review was "Mai tai roa ae,” which roughly translates 
from Tahitian as "out of this world." Even a Martian could dig that. 


Actually, while hardcore tiki enthusiasts are aware of this, many of 
our fellow Earthlings - even those actually from Oakland — are com- 
pletely unaware of this juicy slice of hula-hipster history. 


Flash forward to Oakland in the futuristic year of 2003. Brothers Michael 
and Emmanuel (Mano) Thanos, a couple of gregarious Greek geeks 
raised in South Africa who grew up enamored with American pop cul- 
ture, decided to proactively embrace their obsession and open the 
first authentic local neo-tiki bar in decades: The Conga Lounge. Located 
in a small, cozy room upstairs from their extremely successful restau- 
rant Pizza Rustica on College Ave. in the swank district of Rockridge, 
which “Molokai Mike” and Mano (AKA “DJ Tropic’) founded with their 
siblings Stavros and Byron in 1989, the Conga Lounge quickly estab- 
lished itself as a viable vintage-spiced venue boasting first class exotic 
and classic cocktails in addition to Rustica’s celebrated food menu. 
Theme nights, DJ music and other fun multi-media events added to 
the collaborative, community-oriented atmosphere. The décor is a 
“pop culture potpourri” colorfully combining classic Tiki with other 
nostalgic emblems of retro pop culture. Its expert, friendly bar staff 
gives the Conga a vibrant feeling of organic Ohana that warmly com- 
plements the Aloha spirit(s). 


But beyond bestowing Oakland and its thirsty environs a true tiki 
lounge, Mano and Michael next had a more ambitious mission inspired 
by Trader Vic himself: they wanted the city to finally recognize the Mai 
Tai as the Cocktail of Oakland, with an official proclamation, partly 
inspired by a similar grassroots movement taking place in New Orleans, 
birthplace of the Sazerac. The Conga Lounge soon became the head- 
quarters of the Oakland Mai Tai Campaign. 


Considering the fact that Oakland is often denigrated in the media as 
San Francisco's ugly little sister, stuck with an imbalanced image as a 
crime-ridden city on the verge of a mini-apocalypse, this seemingly 
slam-dunk concept was a much tougher challenge than either Michael 
or Mano initially imagined. Despite numerous impassioned letters 


and well-reasoned requests for meetings to get this highball rolling, 
city officials remained unresponsive to the whole idea. Frustrated 
but undeterred, the Thanos brothers refused to surrender the dream. 


In April 2006, with master mixologist Martin Cate brought on board 
as a junior partner (now proprietor of Smuggler’s Cove in San 
Francisco), the Thanos brothers decided to open a second tiki lounge, 
called Forbidden Island, in nearby Alameda, which cemented their 
“tiki street cred,” at least within the local and wider cocktail com- 
munities. Forbidden Island became a celebrated, award-winning, 
internationally known attraction in its own right, but there was still 
more work to be done. 


Just when their Mai Tai cause seemed totally hopeless, Mano and 
Mike were suddenly awarded some decisive ammunition for their 
exotic yet quixotic quest. In June 2008, New Orleans, which simi- 
larly suffers from a media-fueled reputation of rampant, random 
violence, finally recognized itself as the Home of the Sazerac, often 
cited as the first true cocktail in culinary history. (Yes, ‘Nawlins gave 
the world both cocktails and jazz - neither nature nor politics can 
ever erase that glorious legacy.) The Louisiana Legislature approved 
the proclamation in an overwhelming 62-33 vote, and New Orleans, 
still suffering in the woeful wake of Hurricane Katrina, basked in a 
blizzard of positive publicity worldwide, restoring its iconic image 
as port of pleasure, not a destination of disaster. If they could do it, 
why couldn't we? 


Still, this wasn’t enough to sway the stubborn naysayers downtown. 
Enter “Will the Thrill” - ces't moi. 


| had been the programmer/publicist for another popular Oakland 
institution, the Parkway Speakeasy Theater, for 12 years before it 
sadly folded in March 2009. Its sister theater, the nearby Cerrito 
Speakeasy Theater, closed its doors in May of that same year. Suffice 
to say, | needed something new to preoccupy my time with. 


Ever since they opened, | was a big fan and supporter and volun- 
tarily acted as the unofficial publicist for both the Conga Lounge 
and Forbidden Island, often promoting them in my Thrillville newslet- 
ter. And, simpatico with Mano’s passions, my unofficial slogan was 
“Oakland: Home of the Mai Tai, Not Just the Drive-By.” Not every- 
one within earshot appreciated the irony and humor of this slogan, 
nor did everybody recognize it for what it was: reaffirmation, not 
defamation, of Oakland's true character and allure. But many locals 
totally “got it” and understood the point | was making, which was 
also Mike and Mano’s point - like it or not, Oakland had a serious 
image problem, and the solution for that seemed glaringly obvious: 
simply let the world know that Oakland is the birthplace of the Mai 


Tai, just as New Orleans is the birthplace of the Sazerac, and sud- 
denly, instead of associating Oakland with ghettos and gunfire, people 
would rightly think of palm trees and sunshine, a place to relax on 
vacation, not just get mugged on your way to your missing car. | had 
lived in Oakland for years and knew it to be a richly diverse, multi- 
cultural cocktail of a city, thriving with a colorful population of 
hedonists and hipsters, not just hoboes and hooligans, yearning for 
the respect their town deserved. So, happily recruited by Mano and 
Mike as the Mai Tai Campaign's Official Spokesperson, | pooled my 
publicity resources from my years working for the Parkway and with- 
in a couple of weeks, we had a meeting with Andre Jones, aide to 
Rebecca Kaplan, Oakland's Council Person at Large. Call me the 
Jersey Enforcer. 


We all met at my pad in Alameda, and Andre, a sincerely nice guy 
and cool cat, was immediately on board with the effort. He agreed: 
why the hell not? It seemed like such an easily exploitable remedy 
for Oakland's bad rap in the press. And better yet, Rebecca Kaplan, 
an unconventional politician who truly represented and celebrated 
the heart and soul of the city, was totally in sync with this as well. It 
appeared success was finally at hand. 


As it turned out, this may as well have been a pitch for National 
Health Care Reform. Despite supportive attention in the press which 
| arranged, some isolated objections, mostly for political reasons, 
began to block our progress as Andre began making the calls and 
counting the votes. A few council members objected to civic advo- 
cacy of alcohol consumption, citing complaints from constituents, 
despite the fact that booze remains a major factor in Oakland’s 
evening economy, with many first class bars and restaurants open- 
ing in the newly reinvigorated downtown area as well as other 
districts. We argued that the Mai Tai was more than just a cocktail; it 
was an internationally recognized and celebrated symbol of an exot- 
ic paradise and good times therein. Associating Oakland with the 
Mai Tai in the popular imagination certainly made more commer- 
cial and aesthetic sense than allowing it to be unofficially represented 
by an Uzi. 


Still, no dice. With nothing substantial to announce to the media, 
and with the 65th anniversary of the Mai Tai’s creation looming, hope 
seemed to be dwindling in the face of this respectable but myopic 
opposition. Some of the resistance was certainly understandable. 
Oakland, like most cities, was suffering a severe budget shortfall, 
and something as relatively trivial as declaring the Mai Tai the city’s 
official cocktail began seeming increasingly irrelevant to the belea- 
guered city council as a whole, though Andre and Rebecca remained 
true believers. 


Finally, with the 65th anniversary nearly upon us, Andre and Rebecca 
struck upon a short- term solution that would mark the occasion via 
a city-sponsored resolution without putting it up to an uncertain 
vote. The council was about to recess for a summer break when 
Rebecca Kaplan, using the powers of her own office, decided to offi- 
cially declare August 30, 2009 Mai Tai Day in Oakland - and the 
Conga Lounge would be the site of this historic event. 


It was an indeed a magical day. One of the original bar tenders from 
Hinky Dink's actually showed help to help celebrate. Mano DJ’d exot- 
ica music, paparazzi were present, Mai Tais were flowing, and the 
crowd cheered with relief and pride as Rebecca read the proclama- 
tion out loud. 


Though not quite the victory they originally envisioned, this was close 
enough, at least for the time being. Mano and Michael Thanos deserve 
full credit for their perseverance in this ongoing cause. More media 
articles (like this one!) could help sway the still-stubborn city coun- 
cil members who object to going all the way and finally declaring 
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the Mai Tai the Official Cocktail of Oakland. Now, it's time for the city 
to hear from its own people. 


Meantime, here's to Oakland, here’s to the Conga Lounge, but most of 
all — here's to “Trader” Vic Bergeron, creator of the one and only origi- 
nal Mai Tai. Aloha, cheers and excelsior! 


The Conga Lounge is located at 5422 College Ave. in Oakland, CA. Will 
“the Thrill” Viharo lives on the exotic isle of Alameda CA with his wife 
Monica Tiki Goddess and their two cats, Chungking and Tiki. He is the 
host/producer of the roving pop culture cabaret “Thrillville’ and offi- 
cial PR dude for the Conga Lounge and Forbidden Island Tiki Lounge. 
Please surf over to www.thrillville.net, www.conglounge.com and 
www. forbiddenislandalameda.com. Aloha. 


Courtesy Will Viharo 


PROCLAMATION TO HONORING THE CREATION OF 
THE MAI TAI IN THE CITY OF OAKLAND 


WHEREAS, the Mai Tai was created in 1944 by legendary restaurateur 
Victor J. “Trader Vic" Bergeron at the original Trader Vics on San 
Pablo Avenue and 65th Street in the City of Oakland (formerly known 
as “Hinky Dink’); and 


WHEREAS, the Mai Tai “conjured universally positive images of retro- 
relaxation, portable Polynesia, a liberal lifestyle, multicultural 
mixology, exotic diversity, delicious creativity and the friendly spirit 
of Aloha - just like OaKland itself, the perfectly blended urban cock- 
tail” said Will Viharo in an OaKland Tribune article recognizing the 
Mai Tai; and 


WHEREAS, the Mai Tai, Tahitian for “the very best,” is known world- 
wide as the quintessential tropical cocKtail; and 


WHEREAS, OaKland is a thriving, diverse and creative community 
which deserves its recognition as the Birthplace of the Mai Tai; and 


WHEREAS, Oakland continues to be a destination for world class enter- 
tainment, food and drink, the home of an innovative and flourishing 
nightlife, and about which Herb Caen wrote that the “best restaurant 
in San Francisco is in Oakland’; 


Now therefore I, Rebecca Kaplan, At-Large Council Member of the City 
of Oakland, proclaim, on this thirtieth day of August two thousand 
and nine, Mai Tai Day in the City of Oakland. a 


Beachbum Berry 


Without the Paper Umbrella 
Jeff Berry Solves CocKtail Mysteries 


By Kari Hendler 


Rimas Zailskas 


John Shourt 


The Bum imbibes at San Diego's Bali Hai in 1988 
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“What am | tasting? What is this note?” The usually cheerful lilt 
in Jeff Berry's voice is edged with-a bit of frantic. It’s Hukilau 
2008, and the man’s taste buds are on overload. For the past 
hour, Jeff has been on a private and unparalleled tasting tour of 
the Mai-Kai’s main bar. This is THE bar where all the great, old 
and rare rums are kept and legendary drink recipes are heavily 
guarded. The generous tour guide (Mai-Kai owner, Dave Levy) 
has invited him to sample as much of the liquid gold as he 
wants...for research purposes, of course. If ever there was the 
cliché “kid in a candy store”, it is Jeff Berry at this moment, He 
lets another sip of the ancient grog sit on his tongue. “Ah... it's 
sandalwood", he says with a relieved smile. Scribbling this impor- 
tant information in his notepad, another mystery is solved. 


While some of our Tiki kahunas have focused their knowledge in 
the old restaurants, artwork or architecture, Jeff has aimed his 
focus on the lure. and lore of the most mysterious and elusive — 
the Tiki drinks. With a gifted palate and ability for setting the 
mood with his words, this former Hollywood filmmaker and 
scriptwriter puts his passion into constructing and deconstruct- 
ing cocktails, using all the skills of a charming mad scientist. His 
curiosity and penchant for solving the mystery of “WHAT the hell 
is in this drink?” has enabled him to write five splendid books on 
the subject: “Grog Log”, “Intoxica!”, “Taboo Table“, “Sippin’ Safari”, 
and his latest, “Remixed” -- which is an updated and improved 
compilation of his first two books, with bonus recipes. He's lec- 
tured across the globe, helped open new bars, created superb 
cocktails and, yes... there’s an app for that. 


Which came first? The Tiki or the cocktail? “For me? Oh, the 
Tiki!” says Jeff. “Growing up in the (Los Angeles) valley, there 
were tons of Chinese restaurants, and every one of them con- 
verted into a Polynesian place because it was easy for. them to 
do and they were cashing in. My parents really liked Chinese 
food so we went to these places.” The one that hooked him was 
“Ah Fong's” in Encino. “It was a perfect Polynesian movie set, 
and an overwhelming cool environment that | wanted to live in” 


By the time Jeff was old enough to seek out Tiki on his own, Los 
Angeles was still fairly abundant with it, although the devolution 
had taken its toll. Most of the restaurants and bars were in sad 
condition, and even sadder was the quality of the drinks they 
served. Jeff knew these places had once been legendary for their 
flavorful cocktails, christened with exciting names and contain- 
ing potencies that took you to another place. (Often to the floor. 
But the view of the fish floats can be lovely from down there.) 
What he was handed were not his parent's Tiki drinks at all, but 
ghettoized, slushy, syrupy things topped with paper umbrellas -- 
which is exactly how the Tiki drink got its latter-day rotten repu- 
tation - and why Jeff will never garnish a drink with an umbrella. 


He was making a good living in the film industry, although Jeff 
admits that most of what he earned during those years ended 
up at Oceanic Arts. (Sound familiar?) “If | got a movie job, I'd 
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just go buy myself an eight 
footTiki or something.” Like 
other lone Tiki nomads of 
that time, he thought he 
was the only person with 
this passion. In 1991, he 
wrote and directed his own 
comedic, short film called, 
"The Secret of Easter 
Island”. (Still available for 
purchase, bytheway.) Sven 
Kirsten got wind of this, 
and, in his organized style, 
invited Jeff to his house for 
Tiki symposiums, where he 
was introduced to other enthusiasts, such as Otto von Stroheim, Bosko, 
Dale Sizer, and Kevin Kidney. “Without Sven, we were all these lazy 
LA. people who probably never would have accomplished anything", 
says Jeff. “Sven would photograph and catalog all the stuff from our 
collections, he would give slide shows up at his house, | would:make 
drinks, and Bosko would bring some of his carvings...which really 
freaked us out. | remember Otto and | just staring at these carvings 
saying, ‘You mean someone can actually MAKE them?!” Gradually the 
Tiki scene widened. “Otto started throwing luaus in his backyard (the 
precursor of Tiki Oasis) and | would make a big blue bowl of punch 
for everyone. My drink thing grew out of all of this.” But information 
on Tiki drinks was almost non-existent. “And, of course, you got noth- 
ing from the few skilled people who were still making them, because 
they kept these recipes close to their vests.” Jeff went to libraries and 
tracked down what he could in old magazines and books. What he 
did find, he re-created for parties, and people started asking him for 
the recipes. So he started giving away a handmade, Xeroxed book- 
let, and one of them ended up at a Tiki-loving comic book company: 
called Slave Labor Graphics, which saw its potential. In 1998, “Grog 
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An ultra-rare dip into the Mai Kai's priceless rum collection with owner Dave Levy . 
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The Bum was honored to be one of the judges during last August's First Annual World 
Mai Tai Competition at the Royal Kona Resort in Hawaii. 


Hell in the Pacific . 


: Brian Powers 
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Log” made its debut. At first, it was criticized 
for looking like a cheap “zine”, but the great- 
ness of its recipes won people over. “The irony 
is, I've tried to rectify that by printing “Remixed” 
in full color with a real binding, but now peo- 
ple are complaining that it’s not spiral-bound!,” 
says Jeff. Since many major bookstores won't 
sell spiral-bound books, this has hindered Jeff's 
sales in the past. (And reality says, even though 
many of us are involved with Tiki for the love 
of it, we still have to earn a living!) 


When he released his second book, “Intoxica”, 
Jeff gave his first public appearance at Tiki Oasis. 
Wanting to get into the spirit of the event, he 
wore a Don the Beachcomber style hat as a nod 
to his mentor. The hat has now become Jeff's 
trademark look. “You can never overestimate 
the importance of wardrobe. Any actor will tell 
you, the easiest way to get into a role is to put 
the costume on, and the hat does that for me. 
It just puts me in the right mood.” 


His never-ending cocktail curiosity and accu- 
mulated knowledge have turned his former 
Hollywood existence into a book-writing, jet- 
setting life of lecturing, judging and abundant 
creativity. Adding yet another plumeria to. his 
hat, this June he’s going to be teaching what is 
undoubtedly the best summer school ever: How 
to make Tiki cocktails... on the beach... in 
Greece. “I think it’s going to be a blast. There 
are. so many people around the world who are 
getting into this now. They understand how 
good Tiki drinks can be and the importance of 
them. Once they have this material in hand, 
they'll be able to go home and do amazing stuff. 
We have people signing up from all around the 
world. This proves that there is a universal 
appeal to Tiki.” Summer school will be followed 
by another lecture at Tales of the Cocktails in 
New Orleans, then back to Hawaii to judge the 
2nd annual Don the Beachcomber Mai Tai 
Competition, followed by a seminar for the 
Museum ofthe American Cocktail in Washington, 
DC, and then a possible trip to-London and 
Berlin with Sven Kirsten for a Tiki bar seminar. 
Oh, and there is a rumor of a tour in Australia 
and’some future rum workshops. You know, 
that’s a lot of work for a self-proclaimed bum. 
| can feel the smile in Jeff's answer: “I can't 
quite say I'm working...but | am busy.” 

To be this enthusiastic about cocktails (or any- 
thing), for this many years, requires keeping 


Bosko created the Bum's now legendary, 
long sold-out and highly coveted mug. 


The Bum was one of those fortunate enough 
to explore the remains of the Kapu Kai in 
Rancho Cucamonga. 


Annene Kaye 


Courtesy Beachbum Berry 


your passion active and exciting. “I could hand 
you a bunch of bull about what continues to 
inspire me,” says Jeff, “but really, the two things 
are Tiki and The Missus.” (“The Missus” being 
Jeff's wife, Annene, who he lovingly refers to as 
“Mrs. Bum.") “Mrs. Bum helps me a lot because 
she actually was a bartender in New York and 
had gone to bartending school. | remember the 
firsttime we went to the Mai-Kai, | was so blown 
away by the drinks — well by everything about 
the Mai-Kai — but especially the drinks. | could- 
n't make head or tail out of what was in them, 
and | wanted to know how to do them. She 
helped me deconstruct them based on what 
we read in the menu description and what he 
tasted. Using her knowledge of mixology, she 
helped educate me on how to construct drinks, 
how to balance them and how to actually cre- 
ate them and make them the way they were 
supposed to be made.” Annene often finds her- 
self working as Jeff's test subject. Sounds like 
a dream job, right? “Oh, she’s over it! 1 can’t 
tell you how many nights I've been testing drinks 
and I'll. come up to her and say, ‘Here, try this’, 
and she'll groan, ‘Oh, please!’ But when it's cru- 
cial she'll always help me test, and she doesn’t 
just say ‘That's not good enough. | trust her 
opinion implicitly, and she'll often save a drink 
that isn’t quite working by having a suggestion. 
For example, she’s saved several drinks just by 
saying, ‘Well, don’t serve that on the rocks ina 
tall glass. Serve it strained in a cocktail glass’ 
And that will change everything. Or she'll sug- 
gest a garnish like, ‘Why don’t you try dredging 
this lemon wedge in toasted coconut?’ And sud- 
denly that wakes up the drink with this amazing 
aroma. She has really good creative ideas. She's 
almost like a drink editor” 


The Bums left Los Angeles in 2007 for Asheville, 
North Carolina - a beautiful city lacking in Tiki, 
but rich in progressive thinking and the arts. 
Their master bedroom has been converted into 
a cocktail laboratory, with two standing bars — 
a British-made ship bar ("It’s actually shaped 
like the front of a ship and it's very cool look- 
ing”) and a 50's, rec room style bar that Annene 
gave Jeff as a birthday present. Both bars face 
each other and they're chock-full of bottles. 
Actually, “... the basement is chock-full of bot- 
tles, the closets are chock-full of bottles, the 
kitchen. is chock-full of bottles... bottles are 
everywhere. There's no room for all the damn 
things!” 
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So, ambitious readers, what do YOU need in order to create your own 
Beachbum-worthy home Tiki bar? “Tiki’s! It’s not a Tiki bar without 
Tikis!” says Jeff. Correct he is. But, obviously, there are certain rums 
and other libation accoutrements one must have. And as much as | 
would like to share the golden information Jeff told me, I've only been 
allotted so many words for this article. Besides, pages 8-15 of “Grog 
Log”, 5-12 of “Intoxica!” or-9-16 of “Remixed” will tell teach you well, 
along with giving great advice such as buying only what you need for 
one cocktail recipe at a time. If you build your bar stock this way, it 
is much less painful on your bank account, and it will give you the 
chance to perfect each recipe. (This author also recommends that 
you keep a “wish list” to give to your friends when your birthday, 
anniversary or rehab completion comes around.) Oh, and one last 
important thing: No bottled lime juice. Ever. Just burn a calorie and 
squeeze a citrus, slacker. 
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Despite his chosen field, Jeff actually isn’t a big drinker. When he is 
sipping, it's usually for work-related research. But he does enjoy a 
non-working cocktail on occasion. His favorite varies, depending on 
where he is. “From Trader Vic's my favorite is the ‘Navy Grog’. And 
from Don the Beachcomber's, it would probably be the ‘34 Zombie’ 
and the second choice would be the ‘Nui Nui’. And from the Mai-Kai, 
my favorite drink would be ‘The Mutiny’. Actually, it’s sort of a toss 
up between the ‘Black Magic’ and ‘The Mutiny’: From the Steve Crane 
pantheon, probably the ‘Pearl Diver’. From.the Tiki Ti, it’s ‘The Great 
White Shark’ or ‘Ray's Mistake’” And despite Jeff's genius for decon- 
structing drinks, the ingredients in ‘Ray's Mistake’ still elude him. “That 
drink is my great white whale”, sighs Jeff. 


Another mystery Jeff is currently solving involves the life Joe Scialom, 
aman who spoke eight languages, was a trained pharmacist, escaped 
from two revolutions... yet his claim to fame was inventing “The 
Suffering Bastard”. “He had the life | wish | had led”, says Jeff. “He 
was hired by Hilton International in the 50's to fly around the world 
to their different hotels, open their bars and come up with drinks for 
them. One of the bars was the 1965 “007 Bar” at the London Hilton. 
You can just imagine what that looked like!” And there will be a whole 
chapter on Joe Scialom in Jeff's next book, “Potions of the Caribbean.” 


| remind Jeff that, in a way, his life is very similar to Joe Scialom’s, 
minus the escaping from revolutions, of course. “Tiki is my passion, 
and it's weird, | don’t even know why. It’s like comedy, when you try 
to analyze it to discover why you laugh, it just sort of evaporates and 
then you feel like an idiot. Is this just nostalgia? ‘Is it because this is 
what | was exposed to when | was a kid, and everybody thinks the 
world they were in, when they were a kid, was better?’ And, no, that’s 
not it. | know a lot of people in the Tiki scene think this is just camp 
and kitsch and cool, fun and kicky, but for me it’s a valid esthetic that 
| respond to ina completely un-ironic, genuine way.’ 


And, the obvious question is, with all this passion for cocktails, why 
hasn't Jeff opened his own bar? “The only thing holding me back 
from that is just the enormous amount of work involved. The more | 
learn about what it takes to run a bar, the less inclined | am to actu- 
ally do it. But I'll certainly help people start theirs. This is not an act. 
I'm not playing a part. | really am a bum.’ 


Two Classic Recipe Boo 
Revised and Updat. 


in ‘Orie Volume, Com letely 
o7 New Drink: 


Beachbum Berry Re-Mixed is now available through amazon.com. 


He can think that if he wants, but with his cocktail re-creations 
and his words, Jeff Berry has brought back to us countless. lost 
Tiki wonderlands... at least to our palates, in our minds and in 
our home bars. Their tastes of exotica, and the colorful person- 
alities behind them, now live on forever, thanks to Jeff Berry. 
And that's not a bad legacy for a bum. 


For more insight into the hardest working bum we know, visit 
Beachbumberry.com 


Kari Hendler is a television script supervisor, photographer and 
writer, who would like to thank Mr. Berry for insisting she leave 
her Tiki Magazine dinner party that night to photograph that 
memorable Mai-Kai rum-tasting. “Is that your camera? You 
need to come with me!” was an excellent first introduction, Jeff. 


an 


Courtesy Beachbum Berry 


COMING SOON 


—— A (PAINTINGZ | 
| sie! | Okolemaluna 


Tiki Lounge 


Tiki bar classics from the past, present, and future 


Kgilua-Kgna, Hawaii 
Opening August 2010 


www.okolemalunalounge.com 


es, the Mai Kai is dripping with cool Polynesian 
art, wonderful tasty food, awesome entertainment 
and delightful exotic drinks. Speaking of exotic and 
delightful, has anyone noticed the eye candy that 
is serving these drinks? If there is anything that 
helps create the escapism that is Tiki it’s the 
beautiful women of the Mai Kai. 


As a contributing photographer of the 
magazine I’ve had the esteemed pleasure of 
capturing these incredible wahines. With the 
help of my trusty scout/general manager of 
the Mai Kai, Kern Mattei, | am able to bring 
you tropical visions of loveliness in each 
issue of Tiki Magazine. So next time you're in 
the Mai Kai take a moment to notice the 
friendly beautiful staff of the Mai Kai, you 
will not be disappointed! 
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Escape to your own East 
Coast “Tiki” Tropical 
Paradise at CNU Village 


Photos by Ascent Business Media 


Ronnie and Kim Long, owners of Tiki Mon Nail & Tan are no strangers 
to what it takes to help customers feel good about themselves. 
Ronnie has taken customer service to a new level with the training 
and customer service that he learned from working 12 years at the 
Newport News YMCA as a fitness instructor, while Kim has a solid 
6 years experience in Marketing and Communication. They've com- 
bined their talents to create a fun and relaxing atmosphere with a 
variety of products and services, most importantly employees who 
care about the customer experience. This combination of “one on 
one" interaction with people and their love for anything Tiki has cre- 
ated for a place that takes you close as is geographically possible 
to a tropical paradise. 


The Long's offer tanning beds, nail services, nail technician classes, 
custom airbrush tanning, hydro-massage, facial rejuvenation and 
airbrush tattoos. They also offer a wide variety of novelties for sale, 
including Tiki mugs, exotic Tiki music, body jewelry and the sparkle 
of Swarovski Crystal designer t-shirts. They opened to the public in 
2006. “The main goal of ours was that we wanted every customer 
to feel a part of this salon and feel that they are getting their money's 
worth,” Kim said, adding that “we use only the best in ETS Wolff 
System Beds and all of our yearly tanning packages are under $50 
a month (excluding the Tiki Mon Tanning Club)". 


One of the most relaxing pieces of equipment at the salon is the 
Hydromassage. Tiki Mon is the only place in the immediate area 
that you can find the World’s Finest Aqua Massage Bed. According 
to Ronnie, this state-of-the-art massage bed combines the superior 
therapeutic benefits of massage, heat and whirlpool therapy into a 
single unit to relax tense muscles, increase circulation and lower 
blood pressure. All of these benefits while you enjoy listening to 
Exotica music or watching a tropical themed DVD. 


Tiki Mon owners Kim and Ronnie Long. 


NAIL Tiki Monis also the only place in Hampton Roads and on the Peninsula 
that has a vast collection of Tiki Farm brand Tiki mugs. This is the 
place to come on the East and West Coasts to find new and rare 
Tiki mugs. Tiki Mon doesn’t stop there with just Tiki mugs. The Tiki 
décor is what makes this place truly a salon to see for any lover of 
Tiki. We worked with some of the best, including Bosko and Truus 
with Tiki Objects by Bosko and Wayne Coombs with Mai Tiki. A 
“Kong Tiki” mural drawn by Jamio takes up the entire wall of the 
reception area. “When customers come in and see that image, it 
totally blows them away”, Ronnie says. All of our Tiki Themed items 
came from California and Florida. And we cannot not forget the 
items we have available for sale from Crazy Al, which include hand 
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carved light switch covers, mugs and the amazing APE Jungle Gems 
cd with whom Al performs as the front man (which often plays in 
the background). This place is “Totally Tikified”. 


Only at Tiki Mon can you find full nail services with high end tan- 
ning beds in such a Tiki atmosphere. Kim, and her other nail 
technicians offer exclusive manicure and pedicure services includ- 
ing acrylics, sculptured, nail design, art by hand, regular 
manicure/pedicure and spa manicure/pedicure. “Where else can 
you go with this many products and services? This is not just a 
place where you have a few nail services and just a tanning bed or 
two in the back. This is a full service salon in an amazing Tiki set- 
ting’, Kim said. Tiki Mon provides you with the best in quality skin 
and nail products by OPI® and Creative®. 


Ronnie and Kim both invite you to come in and see what the East 
Coast area has needed for a long time in the escapist genre of a 
Tiki themed nail and tanning salon... a place to totally relax, and 
have fun! We hope that many of you get a chance to come and 
experience our Tiki hideaway! 


Tiki Mon Nail & Tan 

CNU Village 

(directly across from the Christopher Newport University campus) 
12368 Warwick Blvd, Suite 112 

Newport News, VA 23606 

757-594-9456 

www.tikimontanning.com 

www.nailclasses.com 


1304 LINCOLN AVE. 
ALAMEDA, CA 94501 
(510) 749-0332 


ALAMEDA'S FIRST AND ONLY TIKI LOUNGE! 


LIVE MUSIC & DJ NIGHTS 


NEW EXOTICA CD BY TRUUS 


INCLUDES BONUS FOLD OUT MINI POSTER OF ORIGINAL 
MARK RYDEN COVER ART! 


TIKIBOSKO.cOM 
MENTION THIS AD TO GET FREE SHIPPING WITHIN THE US 
$414.95 WHILE SUPPLIES LAST 


Tiki Caliente *™ 


The De-Evolution of Tiki 


Tiki Caliente 2 Takes place at the Historic Caliente Tropics 
in Palm Springs from June 4th-6th. This event is hosted by 
Rory “Wildsville Man” Snyder and promises to be an incred- 
ible event. The event is about Music, Food, Art and Tropical 
Drinks, giving a “back to basics” feel. 


“You can’t go wrong when you stack the deck with great 
talent. The bands include the Hula Girls, Martini Kings, 
Tikiyaki Orchestra and Cherry Capri. Having the right guests 
is just as important as having the right entertainment,” 
states Rory. 


“The Caliente Tropics is a great venue for the event. We're 
also having a gallery show coinciding with the event called 
“Primitive Pop for the Sophisticated Savage.” The show fea- 
tures some of the top artists in the Tiki scene today. Some 
of these include: Derek Yaniger, Doug Horne, Sam Gambino, 
Robb Hamel and Hassan”Headhunter"Patterson.” 


“The true star of this show is the Caliente Tropics. The 
Caliente Tropics is very rich in history and makes sense to 
focus our attention not only on the event, but celebrate 
the location.” 


For more information go to 
www.Tiki-Caliente.com. 


Historic Caliente: Tropics 
in Palm Springs; Califor 


Thi Call 


Falu Springs * dune 4 - 6 


TI {| eS You HOU ILD KNO\ ‘a 
. Opened back in 1964 and was owned by Ken Kimes. 
2. Ken Kimes owned 40 motels but only 5 were Polynesian themed. 
3. During its prime, The Cellar Steak House in the Basement was Known to be 
frequented by members of the Rat Pack and Elvis. 
4. Kens Wife Santé and her son Kenny became wanted and later tried and 
convicted for a variety of crimes including murder and Kidnapping. 
5. The Cellar was later Filled in with sand because of a slipping foundation. 
6. The Tropics fell on hard times in the 90% and sat vacant for some time. 
(thank god that the Tikis were protected during this time and put in storage} 
7. In 2000, the Tropics was rescued and given a 2.2 million dollar remodel. 
3. Anna Nichole Smith filmed part of her reality show at the Caliente Tropics and 
her handprints still sit in the back by the cabana area. 
9, The Caliente Tropics is the birthplace for Tiki Oasis 
), The Caliente Tropics is the birthplace for Tiki Caliente 


Being at the right place with the right idea makes all the difference. With only 350 wrist- 
bands being made it helps to keep the nighttime festivities more enjoyable. In addition, 
having Tiki Farm make an original mug designed by Doug Horne doesn't hurt either. 


Tiki Caliente founder/host Rory “Wildsville Man” Snyder. 


_ 16276 PACIFIC COAST HIGHWAY 
HUNTINGTON BEACH, CA S264 [. 
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Talkin’ Tiki with SKIP HELLER 


By Jeff Chenault 
Images courtesy of Jeff Chenault 


Skip Heller is one of the most creative composers working today. A 20 
year veteran of the music scene, Skip puts his heart and soul into every 
note and prides himself on the diversity of his catalog. He has recorded 
over 16 albums in styles ranging from country, blues, exotica and jazz. 
His Exotica reissues include The Lost Episodes of Les Baxter and Robert 
Drasnin's masterpiece Voodoo! Skip's new album Lua-O-Milo, released 
on Dionysus Records, showcases his love for Exotica music while paying 
tribute to the old-school masters. Since moving to Hollywood in 1995, 
Skip has studied score reading with Les Baxter, learned the art of arrang- 
ing with Robert Drasnin and played the Montreal Jazz Festival with Yma 
Sumac. He is also a writer and musicologist and uses his enthusiasm and 
knowledge of music to inspire music lovers everywhere. 


| talked to Skip while he was on tour with Blues diva Candye Kane. We 
talked about everything from Exotica music, record collecting and the role 
of technology in music today. 


JC: Given your wide-ranging background, what constitutes the Skip 
Heller sound? 

Nobody has really asked that before. | would say it’s really two things. No 
matter what kind of music | do | tend to bring the same musicians a lot 
from style to style because they're into it. In other words, what | like about 
one kind of music, I'm likely to bring to another kind of music. Why any 
kind of music sounds the way it does is largely a matter of the musicians. 
I've lucked out. I've always had musicians that are really into going wher- 
ever | want to go. It's the musicians as much as me. 


JC: Where do your musical ideas come from? 

It depends. Just being around certain people gives you ideas. It makes 
you think about music differently or in a different light. That's one of the 
great things about Robert Drasnin is you could be discussing the music of 
Stravinsky and commenting on the rhythms of it and he'll say “Yeah, but 
also the instrumentation is pretty neat” and then you start thinking about 
a piece of music you know very well, but going you know, | never really 
did pay attention to the combination of instruments before. Especially in 
the case of Lua-O-Milo, a lot of ideas came from the fact that | love Robert 
Drasnin and his music so much, and Les Baxter and his music so much, 
that | wanted them to meet in a metaphorical sense, with other musicians 
that | like a lot. Like Stan Ridgeway in Wall of Voodoo, it fits in very easily 
next to my love for Exotica. It’s like wanting to have the most perfect musi- 
cal dinner party where all the guests will like each other. 


JC: What does Lua-O-Milo mean? 
It means island of darkness in Hawaiian. 


JC: How would you describe this album? 
It’s a classical Exotica record. There's no instrumentation on there that 
you wouldn't find on a Les Baxter record or something of the type. 


JC: How did the album evolve? 

Well, | was called to do a film score and as | was starting to shape the 
music together, | realized there were little parts in each tune where | was 
paying tribute to something that | liked that was either directly exotic or 
something | felt was related to Exotica. And | said “well, the hell with it; 
I'll just take that Charles Ives kind of approach and start having the differ- 
ent musical styles mingle with each other. A “meet and greet” between 
Exotica, punk rock and Jewish Cantorial music and all these other differ- 
ent things that | like. | wanted to write music that would bring them 
together in a natural way. 
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JC: Didn’t some of the tunes start out as part of the pinball documentary TILT? 
Yes. About half of them did. Basically, since | already had funding from that project 
and was already using a certain type of instrumentation, | said “Let's go all the way.” 
“Let's do what Henry Mancini would do, the idea of not just doing a soundtrack but 
also making a soundtrack album.” The movie itself looked fantastic. It was no trick for 
me to come out of that looking good because everything was handled so beautifully 
before | was even involved with the project. 


JC: | think that soundtrack music and Exotica are closely related anyway. 

Well yeah, just for the fact that most of the composers that did larger ensemble Exotica 
stuff, not Lyman or Denny, but Baxter, Drasnin, Frank Hunter, and Leo Diamond. They 
all had that Hollywood background. 


JC: Where and when was it recorded? 

It was done in North Hollywood at Frank Sprague’s studio. Obviously it wasn’t all done 
live all at once. One guy was playing all the mallet stuff so there was overdubbing. 
After seeing some of the challenges with Voodoo 2, | thought it might be a better idea 
to bring some modern recording techniques into the picture just to make life easier. 


JC: How did you become involved in reissuing and producing classic Exotica music 
and why? 

The Les Baxter Lost Episode | knew was literally in his closet. The cost of his in-house 
nursing was such that if we could get somebody to do something it would make his 
life easier, and also having a record company bring attention to him because they 
weren't reissuing him yet. The Exotic Moods of Les Baxter was at least a year off. We 
wanted to get a Les Baxter record out while he was still cognitive of it. His short term 
memory was going and senility was encroaching and | wanted him to see that there 
are people who loved him and love what he does. 


JC: Who else would you like to see get proper reissues? 

One of my favorite records of all-time is Leo Diamond's Skin Diver Suite. Everything 
about that record is great. | always wanted that to come out. Also, any of the Kenyon 
Hopkins film soundtracks. He’s really a neglected artist and his work is just amazing. 
Those are ones that leap to mind. 


JC: What kinds of records do you collect? 

This is going to sound like an evasive answer and it's not, but I've gotten away from 
collecting records and more into collecting music. My curiosity isn’t always held to a 
type of music, it’s more like I'm trying to find out about certain instruments. There are 
certain instruments that you get interested in just because it’s a curious sound, like 
searching for chromatic harmonica records from the 1930's. | knew a person that col- 
lected harmonica records and that's how | first became aware of Leo Diamond. Another 
example | got to thinking about was this guy named Brother Bones who did the ver- 
sion of “Sweet Georgia Brown” that you always hear at Harlem Globetrotter games. | 
found out that he did all these jazz whistling records. There was no way | was going 
to find all the 78's of Brother Bones even though they were kind of big hits. Just try 
finding all the 78's of Raymond Scott and those were big hits. So MP3’s are fine for 
me. What | tend to go for if I'm in record collector mode is old country, old blues and 
doo wop because there’s always more of that stuff, whereas with Exotica there’s not 
really that much. 


JC: What do you think of the sudden vinyl resurgence? 

The act of collecting music has come to mean something different than it used to. 
When | was growing up we all had handfuls of 45’s that you would take to parties or 
play them on the front steps with your friends during the summer. There was a social 
thing around that and it’s really not like that anymore. Records themselves don’t mean 
the same thing that they used too especially now that people can burn their own CD's. 
Downloading has no stature. That's one of the things that | miss about the artifact side 
of things. When | was a kid, and bought a record, that was really an investment. It 
was a 12 by 12 piece of art with pictures, lyrics and liner notes about who's on the 
record. If you bought a Funkadelic record it was like buying a very dirty comic book. | 
think it’s great because vinyl itself is immovable. You can’t change the order of the 
songs and there’s a side one and a side two. Every record I've ever made and you'll 
be the first to know this, there's always been a five second gap where the middle would 
be. Because | figured that’s about how long it takes to flip the record over. So people 
do get a side one and a side two because I'm not really a big fan of one long continu- 
ous program. | like the here is the beginning of the record then here's the end of the 
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THE SKIP HELLER QUARTET 


beginning. Then you flip it over here is where we start up and then 
here is where we end. That being said, | currently listen to everything 
now on ITunes on shuffleplay. 


JC: Are you helping Bob with the Voodoo 3 project? 

No, | don't think Bob needs any help. What he really needs is a com- 
puter assistant like Philippe Aubuchon, who's absolutely incredible. 
He's the one working with him on that because Bob doesn't need a 
middle man now. When an 80-year old guy wants to do the kind of 
heaving lifting that you saw in Voodoo 2 he's going to need an assis- 
tant. He needs someone that can carry out the technical thing. | think 
the technology has caught up to where composers don't necessarily 
need musicians in the traditional sense. I'm not sure that is necessari- 
ly a bad thing. If we can minimize the need for the human element to 
get this stuff to come out but in an expressive way and technology can 
do that, I'm all for it. If it works for Negativeland, why the hell can't it 
work for Bob Drasnin? | have no complaints with The Bran Flakes, 
Negativeland or Public Enemy. Those records are entirely made up of 
ceramic instrumentation. On Combustible Edison's last record 
Schizophonic, there was a lot if technical instrumentation and | don't 
think anyone can tell the difference. | thought that record was as good 
as anything, Pizzicato Five is as good as anything. Why does somebody 
have to go you need live human beings to do X, Y and Z? | think we're 
past that. | think the will of the composer doesn't really require as many 
live musicians as it used to. | don't think anything emotionally is miss- 
ing from Pizzicato Five, Negativeland or Public Enemy. These are records 
that are made up of non-organic instrumentation but there is a lot of 
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“Tiki supergroup Don Tiki knows the world, the subculture 
of tiki... it really doesn’t get much better than this!” 


Anthony Bourdain/No Reservations 


Don Tiki 
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thought, and feeling and ingenuity and guts behind those 
records. Why shouldn't that be available to Robert Drasnin? 


JC: Why have you chosen this musical path? 

| wouldn't have embarked on something like this unless | loved 
Les Baxter and Robert Drasnin, both musically and personally 
enough to take a big, big detour as well as my affection for 
them as people and composers. 


Currently Skip is on tour with Candye Kane with a new record 
on the drawing board. He is also working on a new album 
with guitarist Jim Cavender, and has enough material to start 
working on a new Skip Heller Trio album. 


For more information visit Skip Heller's blog at 
www.skipheller.com 


Jeff Chenault is a Tiki Veteran and Music Historian. 
He is currently working on The Book of Exotica. 
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..just know that Don Tiki is the principal keeper 
—- the exotica flame, who had the blessings of. 
the king himself, the late Martin Denny.” 


a hg "Harada, Honolulu Advertiser 


To hear songs and see videos please visit 
Z SPTMIGRtiki.com 


Contact oyd Kandell at ' 
Ikandell@hawai .1r.com or hate 735- 4333 — Available at iTunes, Ritzon = MountainAppleCompany.com 


COCKTAILS FROM THE BLACK LAGOON BY MATT RIOS & PHILIPPE TILIKETE 


The Mai Tai isa classic OK, you've got 


staple of any Tiki Bar, jiices | 
but it takes time and Neca ra 
patience to master. : ot 


All right, 
timé for 


togo tothe 
> hospital. 


a — Bil oget some 
and-aids. 
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Hey Mr. Snifter, I've never | » Although | don't usually sport - nil 


| seen you with an umbrella a pet Ue aaa oe 8 eGave 
before! Feeling tropical? to this lounge has Te oO ' 
a 3 - : — forced me to obtain one! il the bar! 


By Mark Gillespie 
markgspot.com 


Jim "Hurricane" Hayward discovers that it really is a small world after all at Disney 
World's Magic Kingdom. 


Michael Madsen and friend at the South Island Rumble in Denmark. 


ond Do you read your 
Tiki Magazine 
MEEIAME in interesting places? 


If so, e-mail your picture to infoeTikiMagazine.com 
and you might be m our next ISSUE, Maggie luppa with Tangaroa in the brand-new International 
‘Note: Please make sure submitted images are at least 3°X5" @ 300dpi. Terminal at the Rarotonga Airport, Cook Islands. 
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POLYNESIAN RESTAURANT 
ESt@BLiSHED 1960 


- WORLD 
| FAMOUS 
FOODS 


“Created in a million miles of travel” 
OVEN: 


TUeSDaY - SatlirDay 
0:30PM - 9:30PM 


CLOSED SUNDAYS & MONDAYS 
B.Y.0.B. 


HiGHWaY 41 & 7OsoutH 
SMYPNa, TeNINessee 


(615) 459-4870 


The regulars at Kirby's Rumpus Room, La Crescenta, CA. 


| THE 
UNEXPECTED TIKI 


Where 
) Old World Tikis 
Meet The 
ATOMIC 


Hot Rods... 

Tikis... 
_” Shifter Knobs. .. 
-7 and More... 


WWW.EYEBALLJOHN.COM 


The Exotic 
Sounds of 
SKIP HELLER 
"Lua-O-Milo" 
CD and Digital 
Featuring 


© ~=Robert Drasnin and 
DJ Bonebrake 


THE TIKI TONES "Suburban Savage" Itd vinyl repress 
with bonus digital download coupon 
Coming soon THE BEACHCOMBER TRIO "Live At Kahiki 1965" 
Limited viny! LP only with bonus digital download coupon 
www.dionysusrecords.com 
Exotica, surf and more in our online shop! 
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“Mortgages & Mai-Tai’s... 
Whatta Life!” 


Professional and Confidential Service 
for all of your 
Real Estate and Mortgage 
requirements, 
call Chris Garland 
562-500-9800 
or email 
mysmartloan@yahoo.com 


“Let me make your Vacation 
Dreams come true!” 


For all your 
Travel and Cruise requirements, 
call Karen Stuetz (WooHooWahine) 
949-582-1324 
or email 
woohoowahine@yahoo.com 
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TIKIFARM.COM 
800.357.3360 


